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Albumin Binder and Meat Improver 


VITAPHOS 


Phosphate Compound for Emulsion Products 


VITA-CURAID 


Phosphate Compound for Pumping Pickle 


FLAVOR-LOK 


Natural and Soluble 
Seasonings 


SEASOLIN 


Non-Chemical Preserver 
of Color and Freshness 


First Spice 
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REVOLUTIONARY, SCIENTIFIC ACHIEVEMENT cee 


"NEWAMAZING GLOBE-BECKER 


VARIABLE SPEED DRIVE 


CONTINUOUS 


BS UPN P 


MACHINE 


* Continuously variable speed from 


6000 to 18000 Ibs. per hour 


actual extrusion time 





THE GLOBE COMPANY 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS 
Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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very processor should 
read these important reasons 


for curing bacon with 
PFIZER SODIUM CYCLAMATE 








® Recently the Meat Inspection Division of 
the USDA issued a memorandum permitting 
the curing of bacon with sodium cyclamate. 
With USDA acceptance established, the ques- 
tion remains: are there sufficient practical rea- 
sons for you to switch to curing with sodium 
cyclamate? 


We at Pfizer know that you, the meat packer, 
will derive important benefits from this new 
curing ingredient. 


Probably the most vital consideration is cost 
—specifically, the cost of handling curing in- 
gredients in your plant. Consider the fact that 
one hundred pounds of Pfizer Sodium Cycla- 
mate has the sweetening power of three thou- 
sand pounds of sugar! It’s easy to see that you 
can realize substantial savings in handling 
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Science for the World’s Well-Being 





costs. In addition, sodium cyclamate actually 
costs you less than sugar in terms of its sweet- 
ening power. 


What about the end product of sodium 
cyclamate curing? Is it better than the sugar 
cured product? It definitely is. Bacon cured 
with Pfizer Sodium Cyclamate has better color 
when cooked, has improved taste, too. The 
bacon resists charring and it leaves a rendered 
fat that ts clearer and cleaner. 


If you are interested in investigating the 
sodium cyclamate curing of bacon, let Pfizer 
Technical Service help you with specific 
information. 


When you write for data, please specify if 
you would like to receive a free quarter-pound 
sample of Pfizer Sodium Cyclamate. 


Quality Ingredients for the 
Food Industry for Over a Century 


Chas. Pfizer & Co., inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Clifton, N. J.; Chicago, Iill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 
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CHILL 
GRIND with 
“DRY-ICE” 





Crushed Pureco “DRY-ICE” goes into meat grinder of a major packer. 
“DRY-ICE” lowers temperature of trimmings and absorbs heat of grind- 
ing; generally resulting in a better appearance of the product. 


Chill grinding most trimmings with Pureco “DRY- 
ICE” is the clean, uniform dry cold way to get a high 
quality ground product. It can also save you a consider- 
able sum of money. Consider, point by point — 


CO, CHILL GRINDING saves on labor costs. 
eliminates recooling. 
reduces shrinkage loss. 
saves chill room space. 
inhibits bacterial action, 


preserves bloom. 


Pureco Representatives are ready to show you all the 
advantages of this new process . . . and demonstrate in 
your plant. Call any one of over 100 distribution points 
from coast to coast for personalized attention. 





Pure Cavbente Company 


A division of Air Reduction Company, Incorporated 
Nation-wide “DRY-ICE”’ service-distributing stations in principal cities 
General Offices: 150 East 42nd Street, New York 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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sell them with 
Curona-developed color, 


flavor and quality... 
and profit from 
Curona-lowered costs 


CURONA 


SODIUM ISOASCORBATE, WALLERSTEIN 


the Wallerstein ascorbate curing aid and antioxidant for 
prepared meat products ... improves color appeal . . . pro- 
tects flavor ... reduces shrinkage ... shortens curing time 
available in bulk, and as CURONA WAFERS — 

premeasured for accuracy, avoiding spillage and over-use 


WALLERSTEIN COMPANY, INC. 
180 Madison Ave., New York 16, N.Y. 


Please send FREE working samples of: 

[1 CURONA POWDER (1 CURONA WAFERS 
NAME 

COMPANY 

ADDRESS 


WALLERSTEIN COMPANY, INC. 180 Madison Ave., New York 16, N. Y. 
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FOR TOTAL 
| PACKAGING ECONOMY. |; 


AVISCO CELLOPHANE | 




















' What is total packaging economy? A combination of (1) low film 
cost, (2) consistent, trouble-free performance on high-speed pack- 
aging machines, (3) sparkling transparency that creates greater 
appetite appeal and builds sales, (4) optimum meat protection 
and package durability. What film offers all these advantages? 
Avisco cellophane! That’s why it’s chosen by John Morrell & Co. 
and other leading packers. Don’t you settle for less. We offer 
a complete packaging service to assist you and demonstrate how 
Avisco cellophane, plain or printed, will answer your require- 
ments better and more economically than any other packaging 
material. Contact us for an appointment with our representative 
or a selected cellophane converter specializing in your field. 


AMERICAN VISCOSE CORPORATION, FILM DivisiON, 
1617 PENNSYLVANIA BOULEVARD, PHILADELPHIA 3, PENNA. 
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MOREA Liquid Feed Means 
Better Beef to Buyer Allen Neff 


When Allen Neff buys beef every week for his stores in the 
York, Pa., area, he prefers a high dressing percentage of 
top-quality meat with less waste. That’s why he likes to buy 
from “reputation feeders” who use a Morea liquid supple 
ment program. 








“Cattle, finished on a Morea program, including grain 
and roughage, have less kidney fat, less cover fat to trim, and 
excellent marbling of the meat,” says Mr. Neff. “The meatis 
firm and doesn’t darken in color so fast. Consumer acceptance 
is wonderful!” ; 


The top quality of this meat has created a big demand 
among leading packers. Many have instructed their buyers 
to search for and buy cattle and lambs finished on a Morga 
feeding program. Your field staff can verify this in areas 


where Morea supplement is now being fed to thousands 


of animals. 
Allen Neff looks over some Angus cattle on the 


farm of Bernie Norris, one of the leading “repu- The Morea feed program is building prestige and profits 
tation feeders” of Pennsylvania. Mr. Norris, like for more and more leading feeders, buyers and packers. It 
Mr. Neff, is sold on the Morea feed program. will pay you to get all the facts on this modern liquid feed 
MOREA is a registered trade mark of Feed Service Corporation supplement. Write now to the nearest address below. 


FEED SERVICE CORPORATION, Crete, Nebraska 
U.S. INDUSTRIAL CHEMICALS CO. 


Division of National Distillers and Chemical Corp. 


- - 99 Park A _N York 16, N. Y. 
Liquid J Feeds ar venue, New Yor 


MOREA Makes Marbled Meat! 
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TarSER 


7500. 


pounds per hour 
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Hobart quality chopping with new IO hp. model 


Here’s the ideal continuous service meat chopper for all 
high-volume processors of fresh or frozen meats. 


Powered by a Hobart-built 10 hp. motor, the Model 
4056 features the proven Hobart principle of chopping 
... low-pressure, clean-cutting action eliminates crushing 
of meat found with other choppers, retains all the rich 
color and juices in the meat for maximum maintenance 
of bloom. 


There is no sacrifice of safety for the sake of produc- 
tion in this new Hobart chopper. Large, high-clearance 
cast aluminum guard and unique bowl design combine to 


guard against accidental contact with the worm. Simple, 
sure interlocks shut off motor current if pan with guard 
is raised or bowl is not in position. 

High-back stainless steel pan permits dumping full 
tubs of meat without spillage. Precision-matched cylin- 
der, worm and bowl are heavily tinned cast iron. Hobart 
design permits easy access of parts for easy cleaning... 
cylinder can be cleaned without removal from machine. 
Available in stainless steel or baked enamel housing. For 
full details on this or any of the seven quality meat 
choppers in the complete Hobart line, write: The Hobart 
Manufacturing Co., Dept. 213, Troy, Ohio. 


Hobart machines 


A complete line by the World’s Oldest and Largest Manufacturer of Computing Scales and Food Store, Kitchen, Bakery and Dishwashing Machines 


Model 4056 further expands the complete meat chopper line better built by Hobart 


Whatever your capacity requirements, you'll 
find highest productivity per hp. in one of the 
seven models of Hobart meat choppers. Each 











features quality chopping, maximum sanitation 
and safety. Sales and factory-trained service in 
more than 200 district offices. 











On time on FIRESTONES | 


They cut costs on meat deliveries 


Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 


It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 


And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to 4 
specify Firestones on all new trucks. Ask about them today at your nearby —— ORES ee 3 
Firestone Dealer or Store—your headquarters for fast, reliable service! 


=EF ny ae 


Repriaera, > Delay. ~ 








LOOK FOR NEW LOW COSTS PER MILE WITH LONG-WEARING FIRESTONE TRUCK TIRES Firestone 


Copyright 1959, The Firestone Tire & Rubber Company BETTER RUBBER FROM START TO FINISH 
10 
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Banded together for sales— 


2 1ooK-PAK 


by MARATHON! | 
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As the meat industry moves closer to its goal of single-unit 
packaging for frankfurters, several packaging styles carry | 
America’s favorite meat product through the market and to j 
the home. Look-Pak by Marathon is an outstanding example | 
of frankfurter packaging excellence—the best all-around pack- | 
age in the industry. 

Versatile Look-Pak is outperforming any other frank pack- | 
age in any type of operation. Look-Pak is readily adaptable 
to hand-packaging, to semi-automatic packaging or auto- | 
matic lines. Look-Pak has the color brilliance and printing | 
sharpness that only Marathon’s Hi-Fi process can give it. 
Look-Pak’s beautiful merchandising band pops your brand 
name out unmistakably and shows your product off at its 
appetizing best. 

The Look-Pak collar locks easily into place, holding franks | 
firmly for snug overwrapping. Look-Pak handles any number | 
of franks, stacks neatly in display and offers handling con- 
venience to your customers. Where larger-unit frank packages 
are needed, Marathon’s two- or three-pound packages offer 
real merchandising advantages. Ask the Man from Marathon 
about packaging for frankfurters. Or write Marathon, A Divi- 
sion of American Can Co., Dept. 358, Menasha, Wis. In 
YW UM LAAN — Canada: Marathon Packages Limited, 100 Sterling Road, 
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MARATHON @ 
PACKAGES | 


Sell Brands - Protect Products - Speed Production | 
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Coriandrum sativum L.* 


This fragrant seed has been an essential 
ingredient of several kinds of sausages 
since man first began putting meat into 
casings. But successful packers today are 
discovering that there’s more than tradi- 
tion to the use of such fine, natural spices. 
In spices there is the key to countless new 
product opportunities . . . to distinctive 
flavor that sets one brand apart from its 
competitors ... the kind of outstanding 
quality that is identified with today’s best 


selling sausages. 


HAANVIHOD: 
American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N. Y, 


- YOU CAN’T IMPROVE ON NATURE 
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Let DREHMANN install a BRICK FLOOR while your plant is 

operating! 

No trouble, no fuss, and you'll have sanitary, easy-to-keep- 

clean brick flooring that withstands high impact-moisture-acids- 

alkalies-and other corrosives for many, many years. 

Many DREHMANN-installed floors are’ more than 30 years 

old! You get 88 years of floor-installation ‘‘know how’ when 

you let DREHMANN do the job. 
~~ : oleae " Originators of Brick Floors 
THE FLOOR 4 INDUSTRY Established 1869 


Dre DREHMANN PAVING & FLOORING CO. 


IRISHMAN Gaul and Tioga pence” @ Philadelphia 34, Pa. 


—BRICK FLOORS— 40 Church St., 


Montclair, N. J. 
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wow THE LARGEST 


MANUFACTURERS OF 
DICED SWEET PICKLES 
IN THE EAST... 


Serving the leading meat 


| oe in The United States 
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NEW STYLE 
KNIVES 


put new life in 
older style cutters 


¢ they cut faster 
° they cut cooler 
* they stay sharp 


longer 



































<r ° they last longer 
STAINLESS STEEL KNIVES 
c ..for 10 Models of Buffalo Cutters 
Silent *Knives are made of 
Cutter Converter a special analysis stainless 
ModelNo. = Model No. steel highly polished to 
70-X 86-X minimize friction. They reduce 
70-B 58-X roll back of meat and 
65-X 49-X can process frozen meat if 
65-B ” 
“4 44-X thawed for 12 hours. 
49-B 
44-B 
43-B 
38-B 
32-B 





Older cutters spring to life with these unusual knives. They’re new 

..they’re thoroughly tested... they're designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They're the next best thing to a brand new Buffalo 
converter. Try a set and see for yourself! 


...the name you can depend 
on for the newest and best in 
sausage machinery 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


ORDER - - 


Company 


TODAY ai a " 
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At KVP, paper technicians are 
constantly working to develop new 
kinds of paper...and make 
today’s papers even more useful. 
We manage 3,400,000 acres of 
forest, from which we make 
our own pulp and paper. 
We specialize in food 
protection papers. 

















KVP’s customers in the meat packing field know 
that KVP paper mills are exceptionally clean— 
and that KVP papers for food protection are 
specially ‘‘treated’’—will not cause off-tastes, or 
spoilage. 


KVP Meat Protection Papers are a very impor- 
tant part of our business. They represent an 
unusually wide range of papers. 


KVP Papers for Packers include: 
Barrel Liners « Box Liners » Smoked Meat Wrap- 
pers « K-50 Laminated Freezer Paper « Printed 


THE KVP COMPANY 
KALAMAZOO, MICHIGAN 
“th, HOUSTON, TEXAS ® DEVON, PENNSYLVANIA 
popur pup STURGIS, MICHIGAN ¢ ESPANOLA, ONTARIO 
cee HAMILTON, ONTARIO © MONTREAL, QUEBEC 


Why leading packers rely on 
KVP protective papers 





























Overwraps for Frozen Meats « Wraps for Green 
Hams and Bellies - Veal Wraps « Fore and Hind 
Quarter Wraps + Primal Cut Wraps « Portion- 
Control Papers - Loin Wrappers « Patty Papers 


If you have an unusual need or problem, whether 
it be storage, shipment or display of meats and 
poultry our paper technicians will welcome the 
opportunity to solve the problem. 








Our papers are competitively priced. Write us 
for information and samples. 
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THERE IS NOTHING MORE 10 SAY- 


Sigman Meat Company, Inc. : 
StGman 


P.O. BOX 5292 TERMINAL ANNEX, DENVER 17, COLORADO f.. 
PLANT: ARVADA, COLORADO *PHONE HARRISON 4-553] 
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MODERN FUNCTIONAL STYLING 


@ reads quickly and clearly under 


all lighting conditions! 


@ moves easily through 
narrower aisles! 


@ stays accurate and sensitive 
under roughest conditions! 


Designed for your most exacting 
requirements— built for years 
of heavy-duty use—this new 
Fairbanks-Morse Model 1124A 
Portable Platform Scale helps 
speed your operations through 
faster, more accurate weighing! 
Note the big, clear beam design 
that promotes quicker reading— 
the new square weights for easier 
handling! Check the new con- 
cealed wheels, the compact overall 
width—important for fast han- 


dling in congested areas. Notice 
the absence of check rods, to elim- 
inate binding. From top to bot- 
tom this is a handsome, durable 
scale designed to use—built to 
last—a worthy successor to the 
hundreds of thousands of famous 
Model 1124 Scales proven through- 
out industry! Capacity 1000 
lbs. Write Fairbanks, Morse & 
Co., 600 South Michigan Avenue, 
Chicago 5, Illinois, for new Model 
1124A Catalog. 


See Sweet's Plant Engineering File for full line of F-M Scales. 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 





SCALES @ PUMPS e DIESEL, DUAL FUEL AND GAS ENGINES e ELECTRIC MOTORS 
GENERATORS @ COMPRESSORS e MAGNETOS e HOME WATER SYSTEMS 





For over 


65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—in everything that 
help to make a 
good magazine 
great... 


First— in editorial content 
= = editorial service 
- = in number of 
pages - - in adver- 
tising ... 


First— to report industry 
news - = to inter- 
pret accurately 
the news and busi- 
ness trends... 


First— to report the mar- 
kets and prices .. 


First— in service to pack- 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD” 
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other Outstanding LE FIELL 
All-Steel Heavy-Duty Switches 






br use with drop~finger systems. Built with 
tended heavy steel yoke which adequately 
ars conveyor chain and which holds switch 
permanent alignment. Easy to install. 



























BLEEDING RAIL SWITCH 


ame patented advantages as Le Fiell Gear- 
perated Switch. Made of heavier construc- 
on for use with Y%” or %” x 3” rail and 


YUND RAIL SWITCH 


l-steel, all-welded, including curve bend. 
anent alignment because point is firmly 
Id by heavy steel yoke. Easily installed. 
orks well with pipe rail or cold rolled steel. 


URGED STEEL TRACK HANGERS 


dy single heel-type, made of ¥” x 24%” 

I. Stocked in 9”, 10”, 10,”,11” and 12” 
zes. Slotted hole directly above track for 
olting to beam, and three %” holes for 
g track. A better hanger at a better 
te. See illustration upper right. 
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INSTALL LE FIELL 
ALL-STEEL SWITCHES 


Tinest in the industry! 


Le Fiell All-Steel Gear-Operated Switch 
Trouble-free and Rugged 

Switch is always fully closed or fully 
opened. Safety stop moves into place on 
one track as the other is opened prevent- 
ng dropped loads. NO maintenance prob- 
em. , q 


a 















i Tena 
Pia 3 points to track 


Qy6asily bolted to 3 hangers 

(D/movable sections permanently aligned 
@ heavy steel yoke forms rigid unit 
complete track curve built in 

© hanger lips support track and switch 


Built In Aliquot 


No other switch has the advantage of BUILT-IN ALIGNMENT—an 
exclusive Le Fiell patented feature which assures you YEARS OF 
TROUBLE-FREE SWITCHING. 


@ No other switch is SO EASY TO INSTALL — you save 75% installation | 
time. No curves to bend, no fitting required, no holes to line up, no corner 
blocks needed. 


































@ No other switch COSTS YOU LESS when you compare original cost, time saved 
in installation and uninterrupted service. 

@ No other switch is as EASY TO USE, with nothing to wear unevenly, nothing 
to break, no chance of dropped loads. 

@ No other switch carries a name. as RESPECTED IN SWITCH MANUFACTUR- 
ING. 

@ Don't buy any switch, buy Le Fiell, THE FINEST SWITCH AVAILABLE, and 


be ahead in MONEY-SAVING PERFORMANCE — without interruption. 


Write today for catalog sheets 61, 62, 62A, 62B, 63 and 64 describing all these superior Le Fiell switches 


If it's a 

LE FIELL 
ALL-STEEL 
SWITCH 


it’s the finest! 















1481P Fairfax Avenue, San Francisco 24, Calif. 







REGPFECTEGS: MAME IN SWITCHES 


IN REFRIGERATION 


GA20 30 H.P ASSEMBLY 


HEAVY DUTY 


THERE IS A BIG DIFFERENCE in refrigeration 
equipment . . . not so much in the actual materials, 
although they are very important, but in the in-built 
intangibles such as the builder’s integrity, the engineer- 
ing experience, the degree of specialization and the 
manufacturer’s reputation. 


These are the things that control the profit margins for 
the equipment user . . . these are the important things 
that make the Big difference. 


In Refrigeration—it’s all in knowing HOWE! 


HOWE: 


ICE MACHINE CO. 


2823 Montrose Avenue e Chicago 18, Illinois 
Distributors in Principal Cities, Cable Address HIMCO Chicago 














3 WAYS TO MAKE 
GOOD PRODUCTS BETTER 


; * 

¢ 

@ _* 
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S Tea FX Ca 
Zee Staley’s Monosodium Glutamate brings out | 
® the full-bodied goodness of natural meat flavor, 
Try it in your own sausages, canned meats, meat loaves 
and taste the difference a few pennies can make. Easy 
to use, no formula changes. 


bk : am 
Soy Flour—Staley’s improved Meat Packers Soy Flour 
gives your meat products better appearance, better tex- 
ture, less shrinkage. Superior blending properties. Easy 
to use. Retains more fats and moisture for better eating. 


2 - vd 


Hydrolyzed Vegetable Protein—Staley’s new flavor 
discovery builds eye-appeal too! Natural flavor building 
characteristics never upset delicate flavor balance. You 
get better meat products and enjoy better meat sales. 


See theMan from Staley’s for further details on these and 
other profit-building products for the Meat Packing In- 
dustry. Or write direct for more information. 


= A. E. STALEY MFG. CO., DECATUR, ILL 
® 


Branch Offices: Atlanta * Boston © Chicago © Cleveland * Kansas Cil 
New York @ Philadelphia © Sanfrancisco © St. Louis 
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eee) SK ACCLAIMED THE 
3 _ PERFECT COMBINATION 

; mos : OF CEREALS FOR 

LIVESTOCK PROPER AND 

BINDER | CONSISTENT RESULTS! 

INCLUDES : | 

ALL THE 
 VAPOR- 


TREATED 








M. 1. B. APPROVED INGREDIENTS 


ye IT WORKS 


CEREALS. | IT SAVES MONEY 
NECESSARY | o — 


ins USAGE AND LOAF IMPROVE 


BINDING KADISO iy 
POWER. 


LABORATORIES 


Here's what KADISON LIVESTOCK BINDER will accomplish 


© Maximum moisture retention 
© Increased yields CURE WITH 
© /mproved palatability PACKERS POWDER" 


, M.1.B. APPROVED 


ee d i s €) | ‘Manufacturing Chemists INGREDIENTS 
LABORATORIES, Inc. for the Food Sndust FOR ALL CURING 


703 W. ROOT e CHICAGO 9, ILLINOIS 
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Does good initial cure-color of your prepackaged 
hams seem to vanish at point of sale? Beat the 
problem of profit-stealing color fade by curing with 
Neo-CesitaTE at new M.I.D.-approved levels. 

You are now permitted to increase the amount of 
Neo-CEBITATE in pumping pickle from 7) oz. up to 
87% oz. per 100 gallons: Extensive studies by the 
Merck Food Laboratories in cooperation with a lead- 
ing packer prove that the rate of color fade depends 


ILT-IN 
COLOR 


STABILITY} 


in prepackaged hams 


largely on the amount of Neo-CesiraTe retained jj 
the ham after processing. The originally approve 
levels did not provide color stability for long period 
By adding more Neo-Cesrrare to the pumping pickl 
you increase the amount in the finished ham—al 
get increased protection (up to 600%) against coll 
fade. As an additional benefit, use of NEo-CEBITAT 
assures uniform and maximum initial cure-color 
your hams. ; 


Decide now to try NEO-CEBITATE at the newly : 
approved higher levels. Ask your Merck representative — a 
or write directly to Rahway for new ; 4 


Technical Service Bulletin that gives the full story. 


( SODIUM ISOASCORBATE, MERCK) a product of MERCK I 


© Merck & Co, Inc. MERCK & CO., Inc. RAHWAY, NEW JERSEY 
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As dazzling as the variety of meat 

foods offered in today’s supermarket 
is the variety of packages they come 
in... all designed to attract and sell 
your customer in seconds! 







































Nothing quite matches the instant 
appetite appeal you find in 
Milprint packages . . . for only 
Milprint offers over half a century 
of experience in creating packaging 

























5 that creates sales . . . in pioneering 
ned by ideas that keep you ahead of 
prov ; competition . . . in combining 
ori 3 craftsmanship, facilities and 
se er ROTOGRAVURE PRINTED FOIL LABEL 
pickl merchandising know-how to win Designed by Raymond Loewy Associates 


bigger profits for you! 
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makes packaging that makes sales 
GENERAL OFFICES, MILWAUKEE, WISCONSIN « SALES OFFICES IN PRINCIPAL CITIES 
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polyethylene 
eRCK pliofilm, vitafilm, 
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RSEY ae i "REG. U.S, PAT. OFF. This insert lithographed by Milprint, Inc. 
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“Now 
Give usa 
REGAL 


‘SiGe a 
ic mae! a@hal 
and 


Bacon, too, i 





— urged enthusiastic users of 
REGAL CORNED BEEF CURE” 


REGAL HB cana) CURE 


Until Griffith research developed REGAL Corned 
Beef Cure, corned beef had a dead gray color. 
REGAL Cure transformed it to an appetizing, 
stable pink! Developed delicious flavor in the same 
brief time! Thus, REGAL Cure changed corned 
beef from a slow mover to a fast impulse seller! 
—a real profit maker! 


No wonder satisfied users urged us to formulate 
a REGAL Cure for similar results in Ham and 
pickle-injected Bacon! So, we compounded another 
formula of balanced PRAGUE POWDER and 
sodium ascorbate— REGAL Ham and Bacon Cure! 
We urge you to cure ham and bacon and corned 
beef more profitably with REGAL CURES! 


The Sodium Iso-Ascorbate Cures So Unique, Patents Were Granted 


*¥ Manufactured with or without Spice Flavors 


U.S. Patents No. 2,828,212 and 2,823,132 


Griltith 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. © UNION, N. J., 855 Rahway Ave. * LOS ANGELES 58, 4900 Gifford Ave. 
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Painful Shrinkage 


Too much, too old and misplaced pretty 
much sums up why one major meat packing 
company is discontinuing slaughtering op- 
erations at a number of its plants. 

Every meat packer today operates under 
the pressure of excess capacity in the indus- 
try as well as the pressure of product per- 
ishability which he has always experienced. 
When he attempts to do so with facilities 
which are obsolete, or in a location where 
livestock cannot be obtained economically, 
he faces a situation in which he must sooner 
(if wise) or later follow the same course 
taken by Armour and Company. 

Modernization of meat industry techniques 
and a shift toward the production of less 
perishable and more highly processed foods 
should contribute toward the improvement 
of meat industry earnings. However, it is 
difficult to foresee a breakthrough toward a 
higher plateau of fiscal returns so long as 
most of the industry much of the time is 
fighting to fill gaps on the dressing chains 
and the killing floors. 

While “better” than in the first half of 
1958, earnings of several of the larger com- 
panies for the first six months of the 1959 
fiscal year are little more than “fair” or 
“mediocre” when viewed in relationship to 
sales volume, investment and the essential 
character of the industry and its products. 
Even should meat packing some year turn 
up with a “best,” we doubt whether—in the 
absence of a radical change in pattern—it 
will measure up to the record in other fields. 

Failure to earn more cannot be attributed 

gto lack of effort, brains or money. (Armour 

says Of the discontinued units that “every 
effort has been made to convert these opera- 
tions to a profitable basis, including the ex- 
penditure of millions of dollars for moderni- 
zation and new equipment. They have been 
unsuccessful.” ) 

Although it is a negative and not a partic- 
ularly happy solution, perhaps attrition and 
competition will some day reduce the field 
toa size in which greater profits can be made. 


News and Views 





A Program Of “full cooperation and coordination” with the 


United Packinghouse Workers of America in forthcoming con- 
tract negotiations with national packers is planned by the 
Amalgamated Meat Cutters and Butcher Workmen of North 
America, Patrick E. Gorman, Amalgamated secretary-treasurer, 
announced this week at the close of his union’s national packing- 
house conference in Chicago. Gorman and Thomas J. Lloyd, 
Amalgamated president, said last month that they were going to 
act as if most of the UPWA leaders didn’t exist, as a result of a 
UPWA accusation that the Amalgamated was responsible for 
a recent investigation by the House un-American activities com- 
mittee into alleged communistic activities within the UPWA. 
Gorman told the AMCBW conference, however, that the union 
plans to exchange information, coordinate negotiation strategy 
and undertake other cooperative activities with the UPWA in 
the contract talks which will begin in July. A 13-man negotiating 
committee, headed by president Lloyd as chairman, was named 
to represent the Amalgamated in the contract discussions. 
Demands announced by the Amalgamated this week are simi- 
lar to those adopted by the UPWA at its wage policy sessions 
last week in Chicago. Both unions disclosed that they will de- 
mand “substantial” wage increases, which they said are justified 
by productivity gains and higher profits of packers. Both also 
expressed concern over plant shutdowns and said that means of 
dealing with packinghouse unemployment would be among 
major demands. The UPWA said it will seek a one-year contract, 
shorter work week and “substantial improvement” in severance 
pay. The Amalgamated asserted that hourly productivity has 
risen from 62.6 Ibs. of red meat per worker in 1956 to 71.7 lbs. 
in the first quarter of 1959 and that wages currently cost packers 
“only 3.6c per pound of meat produced.” Greater productivity, 
the union said, caused a loss of 23,000 packinghouse jobs be- 
tween the first quarter of 1957 and the first quarter of this year. 


A Profit Decline in the first half of the current fiscal year has 


been announced by The Cudahy Packing Co., Omaha, only 
major packing company that has not reported improved earnings 
thus far in disclosing mid-year results for fiscal 1959. Cudahy’s 
net profit for the six months ended May 2, 1959, amounted to 
$543,846, or 2lc a share, compared to $1,255,839, or 67c a 
share, for the first half of the 1958 year, L. F. Long, president, 
reported. Because of carry-forward tax credits, no federal income 
taxes were due on the profits of either period. Total sales tonnage 
for the first half of the 1959 year increased 5 per cent, but dollar 
sales remained nominally unchanged at $178,153,000 because 
of a lower price level for pork products, Long said. The lower 
earnings for the first 1959 fiscal half “reflect the sharp decline 
that occurred in our profit margins for both beef and pork,” Long 
explained. “A reduction of 6 per cent was experienced in cattle 
marketings and cattle prices were bid up to a point that pre- 
vented profitable operations in the beef division.” He predicted 
an improvement in both beef and pork divisions for the balance 
of the year due to expected increases in cattle and hog marketings. 

Geo. A. Hormel & Co., Austin, Minn., although reporting 
improved sales and earnings for the six months ended April 24, 
1959, noted that earnings did not improve in the same pro- 
portion as sales and said that the beef operation was not profit- 
able. Net income for the 1959 fiscal half was $1,156,504 and 
sales totaled $195,253,380, compared to profit of $1,085,244 
and sales of $173,773,922 in the comparable 1958 period. “We 
feel that there will be adequate livestock available for the next 
months, and we hope that our earnings opportunity will improve 
for this period,” said H. H. Corey, chairman of the board. 
“Since July 7, 1958,” the Hormel chairman pointed out, “we 
have experienced wage increases of 12'%c per hour. Such wage 
increases are not fully recoverable.” 








Here's the What, 
How and Why of 
Advertising in the 


Great Outdoors 


ODAY’S self-service supermarket 

style of food retailing places a 

premium upon efficient imper- 
sonal selling by the meat processor 
who seeks to market his brand-name 
products in profitable mass volume. 

The meat processor, like other food 
processors and distributors, finds that 
he ‘must assume a greater share of 
the responsibility for selling his prod- 
uct to the consuming public if he is 
to succeed in selling the retailer on 
handling and promoting his line. 

This situation means that consumer 
advertising plays an increasingly im- 
portant role in food marketing. The 
meat processor who aims at bigger 
sales and better distribution, there- 
fore, must plan and weigh his adver- 
tising program carefully; he must en- 
list the most expert advertising help 
in order to realize maximum returns 
from his investment. 

The services of an advertising 
agency, as well as a competent ad- 
vertising department, are essential to 
the largest organizations. In small lo- 
cal firms, the head of the company 
may prefer to work personally with a 
local advertising agency and with lo- 
cal media. In any event, a fairly good 
knowledge of advertising media will 
be found useful to management re- 
sponsible for the final approval of a 
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company’s overall advertising and 
sales promotion program. 

WIDELY USED: Although out- 
door advertising is familiar to every- 
one, it is perhaps the least under- 
stood of the major media. It is being 
widely used across the country by 
food processors to popularize their 
products, enhance their reputation 
and extend their distribution. 

Used alone or in combination with 
other media in a coordinated cam- 
paign, outdoor advertising offers cer- 
tain characteristic advantages that 
make it especially useful to food ad- 
vertisers whose products are bought 
and consumed on a mass scale. 

The purpose of this and a forth- 
coming article is to describe the spe- 
cial attributes of outdoor advertising 
and to explain the elemental “me- 
chanics” of the medium, so that meat 
processors will have at least a talking 
knowledge of what it is and how it 
works. Pictures are included to illus- 
trate how some meat processors 
have applied the medium on local 
and national scales. 

The term outdoor advertising can 
be applied to many things — from the 
huge electric signs in Times Square 
to the modest name plates outside 
your doctor’s office. To a large seg- 
ment of the public, most outdoor 
advertising is loosely distinguished as 


LEFT: Pork sausage links and fried egg; 
present appetizing dish in painted bulleti, 
for Seattle Packing Co., Seattle, Wash, 
Display, which capitalizes on television's cy. 
rent "western" craze, is rotated to new loca. 
tion every 30 days. BELOW: Winner of 
award in nationwide outdoor advertising 
contest, humorous poster urges farmers and 
ranchers in Texas to ship livestock to San 
Antonio Union Stock Yards for slaughter, 


either “road signs” or “billboards.” 
The first term generally covers all the 
small signs of various sizes and shapes 
that one sees along highways; the 
term “billboards” commonly refers to 
the large outdoor advertising stru- 
tures, most of which are of standard 
size and design throughout the nation. 

POSTER AND BULLETIN: Orig. 
inally, the word “billboard” was ap- 
plied to theatrical posters — in short, 
the “bill” of either the current or 
coming attractions. Since then, and 
as the automobile has come into wide 
usage, the outdoor advertising indus 
try evolved new forms of advertising 
based upon nationwide standards o 
construction and service. The two 
principal standardized forms of out 
door advertising are the 24-sheet post 
er and the painted bulletin, both 0 
which can be varied. 

Standard poster and painted bulle 
tin structures are owned and mai 
tained by outdoor advertising com 
panies that build them on land which 
they lease or own. Advertisers ret 
space from these companies for 4 
specified period of time. The out 
door company performs all service 
in connection with maintaining 
structure and placing the advertiser’ 
copy. Such an arrangement holds se 
eral advantages for the advertiser. He 
can be sure his copy is displayed with 
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maximum effectiveness because the 
outdoor operator is considered to be 
an expert in selecting the best loca- 
tions and in properly placing the 
structures for utmost impact, as well 
as in posting or painting the message. 

The advertiser is also relieved of 
all the work, risk and expense in- 
volved in obtaining good locations, in 
building and maintaining structures 
that are soundly engineered in con- 
formity with building codes and zon- 
ing regulations, and in keeping his 
outdoor advertising structurally safe 
and neat appearing. 

RESPONSIBLE OPERATOR: Ap- 
pearance is very important because 
outdoor advertising that is permitted 
to become dilapidated or unsightly 
through lack of maintenance offends 
many people and does more harm 
than good for the advertiser. There- 
fore, to avoid criticism, it is important 
to have your outdoor advertising 
placed and serviced by an operator 
who is considered responsible. 

Members of the Outdoor Advertis- 
ing Association of America are re- 
quired to keep displays in good 
condition to conform to the service 
rules of OAAA, which direct that 
the structures will not be located so 
as to interfere with the view of 
trafic or where they would be es- 
thetically objectionable to any rea- 
sonable person. 

It has been stated that modern 
outdoor advertising has grown in 
pace with automotive transportation. 
Its influence today is greater than 
ever and continues to increase as 
our economy grows and prospers. As 
our population keeps expanding and 
our economy pushes ahead to new 
peaks of prosperity, more people 
have more money to spend, more 
leisure time to spend it and more 
automobiles to take them where they 
want to go. 

With an automobile (or two) at al- 
most everyone’s door, people are 
constantly on the go—to and from 


COMPARISON of two painted bulletins for Libby, McNeill & Libby reflects 30 years of 
progress in outdoor advertising. AT TOP: The 1929 structure displays the firm's canned 
meats. ABOVE: Modern Vienna sausage display shows high development of three-dimen- 
sional effect achieved through use of cutouts. Big neon-lighted letters increase visibility. 


their homes, to work, church or 
school, traveling for business or recre- 
ation, shopping and spending time 
away from home. 

CONSTANT CIRCULATION: This 
vast outdoor advertising audience, 
constantly on the move, circulates 
past your outdoor advertising so that, 
in effect, your message reaches a 
whole new audience every few sec- 
onds. Hour after hour and day after 
day the traffic flows past it; thus, in 
time, your advertising has built up 
an enormous circulation, as well as a 
wide readership. 

To help your message register 














THREE-DIMENSIONAL effect is featured in spectacular 45-ft. painted bulletin advertising 
luncheon meat of Lubbock Packing Co., Lubbock, Tex. Meat package is 18 ft. square. 
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quickly and impressively on this mov- 
ing market, outdoor advertising must 
be big, bold, simple and dramatic. 
Standard outdoor advertising is big. 
It is placed so as to be easily visible 
to moving traffic; each message is 
displayed individually for maximum 
attention; full color, which adds 
nothing extra to space costs, accents 
the message. All these factors help to 
present outdoor advertising with max- 
imum visual impact. 

Psychologists say that our impres- 
sions come to us 87 per cent through 
the eyes, 9 per cent through the ears 
and 4 per cent through the other 
senses. An added advantage to food 
advertisers is the opportunity to pic- 
ture their products in the glamorous 
and appetizing appeal made possible 
by color realism. 

Over a period of time, a great 
number of people will see your out- 
door advertising many times over. 
Frequent repetition is one of the 
keys to successful advertising because 
people forget quickly and repetition 
builds retention. Consciously and 
subconciously, people absorb ideas 
and visual impressions in direct pro- 
portion to the number of repeated 
exposures. 

IMMEDIACY STRESSED: Other 
conditions being equal, the most 
recent advertising impression is the 
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LEFT: Antics of elves on painted bulletin in Milwaukee create 
strong consumer identification of Usinger name and products. 
Dwarfs also appear on company trucks and store wall displays. 


one which is remembered best. There- 
fore, immediacy or timeliness of the 
appeal is very important. “Act now!” 
exhorts the television pitchman, who 
then proceeds to give a telephone 
number to call. The daily newspaper 
headline exclaims: “Special Clearance 
Today Only .. . Prices Slashed!” 
For advertisers of food products, 
outdoor advertising offers immediacy 
of appeal in quite a different way. It 
confronts the family food shopper 
when she is traveling out-of-doors 
on her way to the supermarket with 
food buying and meal planning up- 
permost in mind. It is at this stra- 
tegic moment that all the accumu- 
lated impressions of past exposure to 
the food advertiser’s outdoor adver- 
tising—and to his advertising in other 
media as well—are brought to the 
surface by the outdoor advertising 
reminder, It is at this time that the 
buying decision may be made. 
Recent trends in food retailing tend 
to strengthen outdoor advertising’s in- 
fluence upon the consumer. Self- 
selection and self-service have all but 
done away with personal selling in 
food stores. And studies have shown 
that the family shopping list plays 
only a minor role in food buying. 
Shoppers are sold in the store by 
what they see, and they are pre-sold 
before they reach the store by adver- 
tising. The ideal formula for success- 
ful food marketing today involves 
both effective advertising and promi- 
nent in-store display and promotion 
for quick consumer recognition. 
LIMITED DISPLAY SPACE: Out- 
door advertising also helps in over- 
coming some of the problems of the 
food processor. With larger super- 
markets stocking something like 6,000 
different items, there is obviously a 
‘limit to the shelf and display space 
available. And so it is understandable 
that food retailers give promotional 
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preference to those products which 
will 1) attract store traffic and 2) sell 
in big volume at a good profit. 

By creating brand reputation, prod- 
uct prestige, package recognition and 
popular demand for food lines and 
items, outdoor advertising helps to 
insure fast turnover at the retail out- 
let. Thus, it can become an influential 
factor both in broadening the food 
advertiser's retail distribution and in 
securing retailer cooperation for tie- 
in store promotions. 

For integrated food promotions 
carefully planned to tie together 
media advertising and store displays, 
there are benefits and economies in 
utilizing the original outdoor adver- 
tising artwork for soft sheets, shelf 
talkers, end displays, ceiling hangers, 
cabinet posters, etc. 

For all of these uses, the poster art 
technique of colorful pictorial and 
fast-sell headline proves effective. 
Where there is a sufficiently large 
wall, a spectacular stunt is to mount 
a 24-sheet outdoor poster in the store. 

TRADE GROUP: Because almost 


RIGHT: Stock poster, said to be ideal for local advertiser who 
wants high-quality lithographed posters in small quantities, is being 
used by Heil Packing Co. of St. Louis, Mo., for advertising ham, 


all the people in a local market area 
are exposed to outdoor advertising as 
they travel to and from their homes, 
place of work, school, church, recre- 
ational areas or wherever they may 
roam, the food advertiser’s outdoor 
messages are seen by the trade as well 
as the consumer. This trade group in- 
cludes the wholesaler, his salesmen 
and delivery men, the retailer, and 
his managers and sales clerks. 

To this extent, outdoor advertising 
has a_ built-in, self-merchandising 
quality that considerably simplifies 
the food advertiser’s problem of 
creating local trade awareness. 

Because outdoor advertising is so 
big and impressive, many people have 
a greatly exaggerated idea of its cost. 
Actually, its economy is one of the 
reasons many prominent food adver- 
tisers favor this medium. 

Many of the advantages of outdoor 
advertising already discussed will be- 
come clearer as the two _ principal 
types of standard outdoor advertising 
are described in the next article of this 
two-part series. 


OUT to win more brand prestige, The Wm. Schluderberg-T. J. Kurdle Co. has scheduled 
an outdoor poster campaign in six Eastern states. The 24-sheet posters are being concen- 
trated along numerous traffic arteries leading to retail food outlets in selected areas. 
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EMPLOYE David W. Williams holds the electric probe as William 
Hughes, production worker at rear, drives a hog into the chute. 


Swift Unit Has Stunned 


XPERIMENTAL work on a new method of stunning 
E hogs electrically at the Neuhoff Packing Co. plant at 

Nashville, Tenn., a division of Swift & Company, 
shows great promise, according to R. W. Record, operating 
vice president. The technique has been used in full pro- 
duction for the past six weeks and approximately 50,000 
hogs have been slaughtered in accordance with humane 
regulations with the aid of the new electrical stunning 
apparatus. 

The Neuhoff installation is the successful climax of more 
than 30 years of Swift research to find means of stunning 
hogs electrically, observes Record. 

The new humane slaughter law has stimulated packer 
interest in electrical stunning and other humane slaughter 
techniques. (See THE NATIONAL PROvISIONER of January 
10, 1959 and January 24, 1959, for reports on other experi- 
ments in electrical stunning.) Although regarded as ex- 
perimental because data are being collected and forwarded 
to the U. S. Department of Agriculture, the Swift instal- 
lation is the first full-line electrical stunning operation. The 
line has handled in excess of 400 hogs per hour, according 
to Record. 

Dr. A. R. Miller, chief of the USDA Meat Inspection 
Division, made the following comment in regard to the 
Nashville operation: 

“We are enthusiastic about the progress made in these 
experiments. The federal veterinarian assigned to the plant 
in Nashville has been sending data from these tests to 
Washington for study. We have also received several letters 
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ELECTRIC STUNNER is applied at Neuhoff plant as the hog is 
held between foam rubber pads. Note takeaway roller conveyor. 


50,000 Hogs Electrically 


from other sections of the country inquiring about this 
new method.” 

Hemorrhages which are sometimes induced by electrical 
shock have been found only to a minor degree and pose 
no inspection problem. 

Recent developments in equipment and the method of 
operation appear to have answered many of the problems 
encountered in electrical stunning tests in previous years, 
says Record. The principal problem of the past was hemor- 
rhaging, not only in the lungs but also in some of the main 
muscles. Swift reports that such damage does not occur. 

Several types of electrical devices, both domestic and 
imported, were tried in the work at Nashville. These in- 
cluded a stunner developed by R. E. Dunaway, Neuhoff 
division superintendent, and this instrument has given the 
best results. The new method meets the requirements of 
humane slaughter legislation, is effective and has favorable 
purchase and maintenance costs. 

Swift is going to install an improved version of the 
system at its Sperry & Barnes Co. plant in New Haven, 
Conn., the only federally inspected slaughtering establish- 
ment in Connecticut. The company is still examining other 
humane methods of dispatching livestock. 

In the experimental operation at Nashville the hog enters 
the restraining box on a belt conveyor from a chute that 
feeds the animals in single file. He is held between foam 
rubber pads (see photo) and raised above the conveyor. 
With the foam rubber pads holding the hog in position, 

[Continued on page 46] 
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ESSEX PACKERS’ SALES MANAGER 
JACK RYAN SAYS 





“THE EXTRA SALES | MAKE WITH CRYOVAC 
HELP TO PUT ME IN THIS PICTURE!” 


“Jazz is my hobby . . . and I’m really playing it 


cool these days with our extra sales from Bone- 
less Dinner Hams. In just one year, our ready-to- 
eat SX Dinner Hams in CRYOVAC have built a 


brand name for themselves and boosted our sales 


by 200%! We use CRYOVAC with complete con- 


fidence for all our smoked-meat products.” 








anada's Essex Packers triples sales with Dinner Hams! 


BY 


ae 


CRYOVAC package helps 
President Poworoznyk and 
General Sales Manager Ryan 


make extra sales 


| BACKGROUND — Founded as Essex Packing Company by 
“Harry Poworoznyk in 1931, the company grew by leaps and 
‘bounds as its quality reputation spread. Today, as Essex 
Packers Limited, the firm operates four plants — two in 
Hamilton, Ontario, one at Merritton, and one at Windsor. SX 
Brand Pork Products are sold coast to coast in Canada, from 
| Newfoundland to British Columbia. In the U.S.A., Essex dis- 

tribution under the Tynee Brand includes New York and 
| throughout the Mid-West . . . and it’s growing all the time. 


OPPORTUNITY — Nearly five years of success 

with Cryovac packaging made it easy for Essex 

to see the possibilities in Boneless Dinner Hams, 

first suggested to them by Cryovac Representa- 

tive Ross Hunt in 1957. President Poworoznyk, 

General Sales Manager Ryan, and Cryovac man 
Hunt teamed up to design a striking new “SX Brand” label, 
then set up a high-speed production and packaging line similar 
to those already used by Essex for butts and bacon. The new 
line featured one Cryovac CW-C machine devoted entirely 
to the packaging of dinner hams. 


RESULTS — Outstanding! After Ross Hunt helped sell the 
Essex sales force on the new product and toured distribution 
centers to work out delivery and shipping problems, the stage 
was set for the sparkling protective package and the memo- 
rable brand name to do a real selling job. And sell they did! 
Consumers liked the fresh-smoked color and taste (both 
sealed in by the vacuum package) so much that they sent 


sales up 200% in just one year. Volume on SX Dinner Hams 
is still climbing — and Essex has sold the retail trade on the 
Pidea that a quality brand-name product can win and hold 
; consumer loyalty. 


ESSEX PACKERS’ PARTNER-IN-PROGRESS, Ross Hunt, 


is a meat-packing specialist .. . an expert on getting the 
most out of a product, a label, a packaging line, or a 
packer’s sales force. He’s the kind of man who'll be working 
for you when you put your hams in Cryovac! 


YOUR PROFIT OPPORTUNITY is here... with boneless 
hams in Cryovac! Get the full story on Essex Packers . . . 
find out how Cryovac can help build your extra sales. Write 
Marketing Vice President, CRYOVAC Company, Cambridge 40, 
Massachusetts. 





The proof of the package — is in the profits! Essex Packers’ General 
Sales Manager Jack Ryan and President Harry Poworoznyk are 
understandably happy with their 200% sales increase in CRYOVAC- 
packed SX Dinner Hams. 


On the line in Essex Packers’ Hamilton plant, where this Cryovac 
CW-C machine is devoted entirely to the production of Dinner Hams 
to meet the great demand. 


Meet the package! It’s easy to see how much the striking label and 
sparkling appetite appeal of the Cryovac package add to the selling 
power of SX Boneless Dinner Hams. 





CRYOVAC Division, Cambridge 40, Mass. In Canada: 2365 Dixie Rd., Port Credit, Ontario 

















You don’t have to consult a French chef for the 
secret of making a good food product taste better. 
Simply start using Merck MSG. Merck is your 


new basic source for this flavor-enhancing in- 
gredient. Merck’s technically advanced manufac- 
turing process assures dependable delivery in the 
quantities you require. Rigid quality-control pro- 


Es. EON cay 


cedures provide Jot-to-lot uniformity of mono 
sodium glutamate 99+% pure. And Merck’s Food 
Research and Technical Service Staff stands ready 
to help you at all times. Get complete informatio 
on how Merck MSG can add the gourmet’s touch 
to your products by contacting your nearest Mere 
Sales Office or writing directly to Rahway. 


—a product of MERCK 


MERCK & CO., INC., RAHWAY, NEW JERSEY 


© Merck & Co., Inc. 
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PACKAGING 





Meat Discoloration Discussed at Canadian Conference 


self-service meat merchandising 

in Canada is discoloration of 
meat by light, according to Carl I. 
Oakley, meat merchandising man- 
ager, Grand Union-Carroll’s Ltd., 
Rexdale, Ont. 

Speaking at a meat and poultry 
forum at the Canadian Packaging 
Conference in Toronto recently, Oak- 
ley stated such discoloration imposes 
limitations on the amount of product 
being sold and also affects profits of 
individual operations because re-trim- 
ming to improve eye-appeal and 
movement is necessary. 

He explained that meats in trans- 
parent packages will outsell meats in 
opaque packages with all other condi- 
tions being equal. For this reason 
alone, a new form of transparent ma- 
terial must be found to protect the 
meat from harmful artificial light, or 
a new type of lighting must be de- 
veloped to solve this problem, he 
told the audience. 

In commenting on price marking 
equipment, the speaker said that inks 
on today’s market do not dry fast 
enough to prevent prices on packages 
from appearing blurred. 

“This is especially a problem with 
frozen-food packages and all other 
packages subjected to moisture. What 
we need is a marking ink that will 
penetrate grease, resist moisture, dry 
very fast and eliminate smearing or 
rubbing off at any stage of the market- 
ing cycle.” 

Oakley added that the price mark- 
ing space on certain packages is often 
placed in such an awkward position 
that it is almost impossible to mark 
on the spot provided. The spot should 
also be more absorbent to help with 
the marking problem, he said. 

In conclusion, he stated: “All of us 
in the industry have a definite obli- 
gation to continue development of 
prepackaged meats. We must pay 
particular attention to control of fresh- 
ness and quality of the meat offered 
to the customer because her opinion 
of all self-service meats, good or bad, 
is rigidly formed regardless of where 
the purchase is made. 

“We must avoid misrepresentation 
or camouflage of any product at all 
times. Each package offered to the 
consumer must be clearly labeled, 
indicating exactly what is going to be 
purchased.” 

In commenting on the problem of 
meat discoloration by artificial light, 


T= most serious problem in 
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Norman C. Morris, assistant to the 
vice president in charge of sales, E. 
S. & A. Robinson (Canada) Ltd., 
Toronto, said one solution is vacuum 
packaging in a flexible and transparent 
package. 

Research proves that the effect of 
light is greatly reduced if the atmos- 
phere is removed from the package, 
he went on, Oxygen in the package 
apparently acts as a catalyst in con- 
junction with light, causing loss of 
color. The object of vacuum packag- 
ing is to reduce fading and loss of 
bloom when the product is held in 
self-service food cabinets for a rea- 
sonable length of time. 

Vacuum packaging techniques have 
improved greatly in the past 10 years 
to keep pace with retailer demands, 
Morris explained. Various types of 
machines are available with speeds 
ranging through 10, 30, 40 and up to 
80 packages per minute. Many of 
these machines are capable not only 
of vacuum packaging, but can pack- 
age under vacuum and/or vacuum 
with gas bleedback. 

“For many years,” Morris continued, 
“sliced back bacon has been vacuum 
packed for domestic as well as export 
consumption. Within the past few 
weeks, we have seen sliced side or 
breakfast bacon introduced on the 
Ontario and Quebec markets in a 
vacuum package. This package, at the 
present time, demands a premium 
over the conventional package. It 
will be interesting to watch its de- 








"OL' SMOKEY" brand fresh little pig pork 
sausage, made by Coast Packing Co., Los 
Angeles, Calif., are now being packed in 
new packages manufactured by Marathon, 
a division of American Can Co., Menasha, 
Wis. Both I-lb. carton and '/2-lb. tray are 
printed in red and black. Pound carton 
includes a window in the top panel. 


velopment since there is only one 
group who will decide if this method 
of bacon packaging is economically 
sound — the consumer.” 

Another member of the meat and 
poultry products forum was Percy G. 
Welsh, manager of packaging and de- 
velopment, Burns and Co., Ltd., Cal- 
gary, Alta., who spoke on problems 
confronting meat packers and meat 
retailers. He said teamwork and co- 
operation are essential from primary 
producer to packer to retailer, so that 
meat can be packaged and offered for 
sale at top quality. 

“The quality of meat products being 
offered for sale in Canada today has 
never been higher,” Welsh stated. 
“Progress has been made in process- 
ing techniques by the meat packer to 
improve quality of production and, 
more important, to give more con- 
sistent quality of output. 

“The retailer, through advances 
made in merchandising methods in 
self-service refrigerated outlets, has 
contributed greatly to success in mer- 
chandising meat products. We do not 
believe we will ever achieve a Utopia 
in that we will never receive any com- 
plaints, but we do believe that close 
teamwork in all phases of marketing 
can eliminate the major causes of 
packaging failures as applied to meat 
products in the future. 

“We will see many new materials 
and techniques applied to the pack- 
aging of meat in the future which will 
simply add up to greater appeal and 
greater acceptance. In order to cor- 
rect existing faults, we must acquire 
greater knowledge about materials. 
We must discover what they will do 
for us, what their weak points are, 
etc., and make sure that this knowIl- 
edge is passed around among all those 
concerned.” 

Rounding out the forum was Carl 
F. Kolbe, president of W. F. Kolbe 
and Co., Ltd., Port Dover, Ont., who 
stated that the Canadian poultry 
industry is undergoing the most dy- 
namic expansion ever experienced in 
a major food field. 

Despite its tremendous growth, he 
explained, the poultry industry has 
become violently unstable because, 
with mass production techniques fully 
developed and capital available, it is 
now able to expand production-wise 
more rapidly than the market can ab- 
sorb the product. He also urged the 
industry to wake up to its packaging 
and merchandising problems. 
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Meat Merchandising Parade 


Pictorial and news review of recent developments 


the field of merchandising meat and allied produ is 


PRODUCT PROTECTION through film lami- 
nation and display effects are combined in 
this pouch produced by Milprint, Inc., for 
Armour and Company, Chicago. Pouch, 
used for Armour's dried beef, is constructed 
of three-ply lamination of cellophane-foil- 
polyethylene for front and two-ply lamina- 
tion of cellophane and polyethylene for 
back. Combination on face of package pro- 
vides printing surface for illustration of 
product in full color. Transparent lamination 
on reverse side provides view of product. 


TWIN BILLBOARDS were necessary to accommodate new king-size hot dog advertisement 
of The Wm. Schluderberg-T. J. Kurdle Co., Baltimore, maker of Esskay meat products. 
Double board is appearing this spring and summer in Maryland, Pennsylvania, Delaware, 
Virginia and the District of Columbia. Ad was created by VanSant, Dugdale & Co., Baltimore. 


SLICED VACUUM MEATS packed by He- 
brew National Kosher Sausage Co., Inc., 
Brooklyn, are now available to all corporate 
chains. Line includes frankfurters, salami, 
bologna, corned beef, liverwurst, “beef 
frye," smoked roast beef, pastrami and 
tongue. Each item is vacuum packed in con- 
venient consumer sizes in a new plastic 
material which is said to seal in freshness. 
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NEW PACKAGE for Italian-style pork prod- 
ucts made by Peter Carando, Inc., Spring- 
field, Mass., combines protective features 
of a carton with display-ability of a tray. 
Package has added feature of plastic lining 
for high inner protection. Serving sugges- 
tions are featured on back of package. 
Rosotti Lithograph Corp. of North Bergen, 
N.J., designed and produced the box. 


sal a . ae st 


UNIFORM SERVINGS of prime ribs of be 
are made possible with new five-rib 
introduced by Pfaelzer Brothers, Inc., a 
vision of Armour and Company, Chi 
Oven-ready roast, trimmed of excess 
and with chine bone removed, eliminat 
watery shoulder end of rib, assuring 
each slice is identical in size. Roasts até 
uniformly cut, 5 in. at chuck end and 6 in 
at loin end. Weight of roasts is 16-19 Ibs. 


NO-STICK CAN made by Continental Can 
Co. is one of the features of new Thomp- 
son Farms brand whole canned ham being 
introduced to the Chicago market by Re- 
liable Packing Co., Chicago. The ham is 
shankless and boneless with both internal 
and external excess fat removed. Product, 
which is packed with minimum amount of 
gelatin, is available in 5!/2- and 7-Ib. cans. 
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Driver of stalled truck reading paper @ $2.25 per hour 


You’re way ahead to lease trucks from Hertz 


NO UPKEEP...NO INVESTMENT 


Tired of runaway truck operating costs? Expensive 
repairs? Costly delays due to breakdowns? Switch to 
Hertz leasing and get new custom-engineered GMC, 
Chevrolet or other sturdy trucks... or we'll buy 
your present trucks, rebuild them, if necessary, and 
lease them back to you. 

Hertz is America’s No. 1 truck lessor, with over 
500 truck locations in the U. S. and Canada. Trucks 
are supplied to you faster, serviced by crack night 
crews. Hertz gets you out of the truck business, 
back into your own business . . . cuts your fleet prob- 
lems to the writing of one budgetable check per week. And you can rent Hertz trucks for peak periods. 


TRUCK LEASE 


Call your local Hertz Office. Or write for this fact-filled truck lease booklet, to Hertz Truck Lease, 
Dept. K618,218 S. Wabash, Chicago 4, Illinois. 

















Armour To Halt Slaughtering Operations 
At Chicago And Six Other Meat Plants 


N a realignment of meat produc- 

tion facilities to balance sales and 
production capacities, Armour and 
Company, Chicago, has disclosed that 
it has become necessary for the com- 
pany to discontinue slaughtering of 
livestock, entirely or partially, at 
seven of the firm’s 32 meat plants. 
The discontinuation of slaughtering 
operations at the plants affected will 
take place during July and August. 
In turn, the company reported that 


it plans to expand operations at sev- 
eral other plants. 

All livestock slaughtering in the 
Chicago plant will be discontinued. 
Such operations as refining of fats 
and oils, the wool pullery, soap manu- 
facture and sales and _ distribution 
will remain substantially unchanged. 
Armour reported that it will continue 
to buy cattle on the Chicago market 
for its eastern plants. 

Depending on developments in 





YING THE BEST 
THE RIGHT PRICE 


Seventeen Radio 
Equipped Experts 


Select... 





Split-second market information broadcast exclusively to our 
buyers right in the field enable them to BUY RIGHT at the 
RIGHT TIME! This market, loaded with corn and “top quality” 


beef makes it easy to select just what we want. . 
more, but you can’t buy better carcass beef. . 


. you can pay 
. anywhere! 


BoTH 1%3 AND TREIFE 





o> 





JERRY KOZNEY 


PHONE 2-3661 . . . ASK FOR 
JAMES NEEDHAM 





DON DENNIS 





Sioux City Mressep leseer, inc. 


1911 Warrington Road 


SIOUX CITY, IOWA 


Teletype SY39 


U. S$. Gov't. Inspected Establishment No. 857 
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slaughtering techniques which are 
now under study, new facilities may 
be built at Chicago in the future en. 
abling Armour to take full advantage 
of the country’s major livestock mar. 
ket, company officials reported. 

Charles S. Potter, president of the 
Chicago Union Stock Yards, an. 
nounced that Chicago will continue 
to provide a strong competitive mar- 
ket for livestock in spite of Armours 
suspension of slaughtering operations 
in the city. Potter pointed out that in 
the last ten years, growing livestock 
purchases by packers outside the 
Chicago market have balanced any 
decline in local packing operations, 
He said that this trend, along with 
the increasing demand for meat in 
Chicago and the eastern states, has 
kept the business of the Chicago 
stockyards strong. 

“Other major national packers- 
Swift and Wilson—have _ previously 
stopped slaughtering in Chicago, but 
the market each time has attracted 
new buyers. There are now more 
than 50 shipper buyers at the Chi- 
cago stockyards who purchase ani- 
mals for shipment to 300 outside 
packers,” Potter reported. Potter also 
commented that the lasting effect of 
Armour’s move might be to solidify 
the trend that has made Chicago the 
nation’s largest livestock shipping 
market, in addition to supplying the 
livestock requirements of local pack- 
ing companies. 

Armour revealed the following 
plans for the other six plants in- 
volved: Slaughter of hogs will be dis- 
continued at the company’s Fort 
Worth, Tex., plant. Beef, veal and 
lamb production and all meat proc- 
essing operations will be maintained 
at the plant, however. All livestock 
slaughtering operations will be dis- 
continued at Armour plants in East 
St. Louis, Ill.; Denver; Tifton, Ga, 
West Fargo, N. D., and Columbus, 0. 
Certain livestock buying, processing 
and sales operations will be mait- 
tained at these plants, the company 
went on to say. 

All of the discontinued operations 
have been conducted for several years 
at substantial losses. Armour has at- 
tempted to convert these operations 
to a profitable basis, spending mil- 
lions of dollars for modernization and 
new equipment, but has been ut 
successful. The closing will bring 
company operations “quite a bit closet 
to capacity,” an official said. In the 
1958 annual report, William Wood 
Prince, president, estimated that dur 
ing 1959 cattle operations would be 
at 70 per cent, hogs at 75 per cent 
and lambs at 45 per cent of capacity: 

The firm is undertaking a program 
to redirect and concentrate its capital 
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PACKAGES [FOR PERFORMANCE 


Store perishable foods at lower temperatures — longer — in 
new Saran Wrap-S*. Shrinkable bags and casings made 
with Dobeckmun’s Saran Wrap-S shrink taut to display 
poultry products with showcase clarity and sparkle. Use 
Saran Wrap-S, the new shrink film with superior gas and 
water vapor transmission rate, designed to retain the 


natural flavor and quality of your product. Explore this 
better way to keep frozen poultry, meats, and fish in 
packages for performance by THE DOBECKMUN COMPANY, 
A Division of The Dow Chemical Company, Cleveland 1, 
Ohio - Berkeley 10, California . Offices in most princi- 
pal cities. 


#T.M. THE DOW CHEMICAL COMPANY 


DOBECKMUN- 





















TAKING GUESSWORK OUT OF PACKAGING DECISIONS 





Want an objective analysis of your present packaging 
operation? These crack equipment engineers will come 
into your plants and give you a complete report, plus 
recommendations. This is part of a Fibreboard program 
designed to help you make the best possible packaging 
decisions. 


Today you can get expert help in market analysis, 
structural design, graphic design, package testing, and 
equipment engineering just by calling Fibreboard. Spe- 
cialists. in these fields will work with you, your package 
consultant, or advertising agency whenever you like. 





These top equipment engineers could 
be working on your packaging projects 





This new, broader concept of packaging service can 
help you find new ways to package your products better, 
more efficiently, at lower cost. Use it. And when your 
packaging decision is made, let Fibreboard produce your 
folding cartons and shipping cases in the West’s largest, 
most modern facilities. 


Phone or write today for all the help you want! 


ih FIBREBOARD 


PAPER PRODUCTS CORPORATION San Francisco 














lic controlled dehairer with simplified 'H’ 





















HYDRAULIC DEHAIRER 


#150 Boss “H-Control"” Hydraulic Grate Dehairer, The hydrau- 


























* type lever control. 


« 


Mechanical muscles directed by a 
single ‘‘H TYPE" lever, gives the oper- 
ator complete control of throw in, 
throw out, cradles at all times. 


“H TYPE" shift lever operates in a 
manner similar to automotive shift 


Complete peuainine (Control 


levers. The #150 BOSS “H-Control” 
Dehairer’s smooth, powerful, hydrau- 
lic action, responds instantly to oper- 
ator’s touch. Injury to hogs is elimi- 
nated by constant ‘‘H-CONTROL” and 
through the flexibility of hydraulic 
action. 


POINTS FOR PURCHASERS 


Vv 
Heavy steel construction throughout. 
v 
Grate bars—extra heavy, high qual- 
ity, cast iron. 
v 
Cradles— perfectly formed forged steel, 
reinforced with welded-in tie rods. 
Vv 
Scraper shaft turns on self aligning, 
totally sealed, roller bearings. 


v 
Totally enclosed reducer gears run- 
ning in oil. 

v 


Hog killing and kindred equipment 
to go with dehairers. 


v 
Spray pipes with Globe Valve and 
powerful force spray nozzles. 

v 
Standard 10 H. P. motors. 

Vv 
12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 

4 
Installation supervision by factory 
service man available. 

Vv 
Capacity 125 hogs per hour. 

Vv 
Built by world's foremost Dehairer 
manufacturer. 


Replacement parts in stock. 


WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 


Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, III, 


TT Se SUPPLY COMPANY 


CINCINNATI 


] 
| 


6. OHIO 
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in properties that will enable its earn- 
ings to be commensurate with those 
of other industries which have mod- 
ern facilities utilizing new technologi- 
cal developments. As part of this pro- 
gram, the company has purchased an 
anhydrous ammonia chemical plant 
near St. Louis and intends to build a 
modern can factory. ; 

In realigning the Armour food 
business, four meat plants have been 
acquired by the company since 1957. 
Cattle slaughter has begun at a new 
plant in Lubbock, Tex., construction 
is underway on a_ new facility in 
Houston, and construction is expected 
to start this year on a modern facility 
in Oklahoma City. The company's 
dairy, poultry and margarine division 
also has acquired new plants. 

The company reported several basic 
causes for the inability to reverse the 
substantial loss position encountered 
at the plants where operations have 
been discontinued. They include ob- 
solescence of building; shifts in live- 
stock numbers sectionally; declining 
receipts of livestock at some markets, 
and a general condition of excess pro- 
duction capacity in the meat packing 
industry as a whole. 

Armour has announced it is making 
every effort to minimize the hardship 
on ‘approximately 5,000 employes 
who will be affected by the discon- 
tinuance of the slaughtering opera- 
tions in the seven plants, About 2,- 
000 employes affected by the move 
are at the Chicago plant, where both 
cattle and hogs have been slaugh- 
tered. The opportunity for employes 
to transfer to other plants where there 
are jobs available has been offered 
and the increased production at other 
plants will create job openings, offi- 
cals announced. Personnel specialists 
have also been assigned to assist in 
placing other Armour employes. 

The company reported that it hopes 
to develop new facilities to serve all 
of the markets affected by the present 
curtailment, which will be suited to 
the needs of the business today, and 
which will be modern and efficient. 


Pollution Control Aid 


A bill (HR-3610) to double federal 
aid to municipal water pollution con- 
trol projects was passed by the House 
this week and sent to the Senate. The 
measure would authorize $100,000,- 
000 annually in funds, in place of the 
present authorization of $50,000,000, 
and also would raise the existing 
$250,000 limitation on any one facil- 
ity to $500,000. Municipalities could 
build joint sewage treatment facilities 
with the amount of grant allocable 
to each community as if each were 
undertaking a separate project. 
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Meat Inspection Beyond Slaughter Stage 
Is Vital to Public Health, Senate Told 


Senator Hubert H. Humphrey (D- 
Minn.) took sharp issue on the floor 
of the Senate last 
week with the 
statement by the 
House appropri- 
ations committee 
that federal in- 
spection of fur- 
ther processing 
of meat inspected. 
at the time of 
slaughter “is a 
luxury we can 
ill afford.” 

The ensuing vote of the Senate, 
which increased the House-passed 
appropriation of $21,135,100 for 
meat inspection by $189,000, bring- 
ing it within 1 per cent of the budget 
request, indicates that the majority 
of his colleagues agree with Senator 
Humphrey. House-Senate conferees 
will have to iron out the difference. 

“The inspection of further process- 
ing operations is neither unduly ex- 
pensive nor is it a double inspection,” 
Senator Humphrey pointed out in 
arguing for more funds than voted by 
the House. “It provides now, and has 
provided for decades, vital protection 
for consumers.” 

The senator noted that the House 
appropriations committee had de- 
clared: “There appears to be little 
merit or public health protection 
from providing such costly inspec- 
tion services at public expense.” Such 
a statement should not go uncon- 
tested, he said. 

(The statements were in a report by 
a House appropriations subcommittee 
headed by Rep. Jamie Whitten of 
Mississippi. The report, which di- 
rected the U. S. Department of Agri- 
culture to review its meat and poul- 
try inspection programs with a view 
toward eliminating or reducing,-in- 
spection of further processing opera- 
tions, was adopted by the full com- 
mittee. The report was summarized 
in the NP of May 23, 1959.) 

“Were it not for the inspection of 
further processing,” Senator Hum- 
phrey continued, “the canning and 
preparation of meat and poultry 
products could easily become the 
dumping ground for such meat and 
poultry as could not pass inspection. 
The junk of the industry would go 
into the preparation of these food 
products. 

“Furthermore, meat and poultry are 
highly perishable products. They can 
easily have deteriorated between the 
time of slaughter and the time of the 


SEN. HUMPHREY 


further processing operations. The 
cooking in further processing would 
mask this deterioration, but the food 
would still be undesirable to con- 
sumers. 

“Not only the meat and poultry, 
but also other products used in the 
further processing operations are 
highly perishable. These products 
may not be wholesome or they may 
be in such a state as to cause the 
meat and poultry to deteriorate. 

“The inspection at the time of fur- 
ther processing prevents or minimizes 
these dangers to the consumer. Is 
this type of protection then too ex- 
pensive? 

“It is true that the cost of inspect- 
ing further processing operations in 
meat has increased and will continue 
to increase. But so has the cost of 
everything in and out of government. 

“Actually, the inspection of further 
processing accounts for only a frac- 
tion of the meat inspection budget. 
And witnesses before the Senate ap- 
propriations committee urged the ap- 
proval of $600,000 to cover the 
inspection of further processing opera- 
tions in the poultry industry. (No 
funds for inspecting further proc- 
essing of poultry were approved. 
Meat and poultry inspections are han- 
dled by different USDA agencies. ) 

“I believe that neither the cost of 
inspecting further processing opera- 
tions nor the cost of meat and poultry 
inspection, as a whole, need alarm 
us. These operations are protecting 
the health of our nation. And they 
are not unduly costly in view of the 
fact that they are designed to prevent 
sickness and death among tens of 
millions of Americans.” 

Senator Humphrey noted that the 
House appropriations committee, 
which called the inspection of fur- 
ther processing a luxury, made no 
charges of waste. The question, he 
pointed out, is whether there is merit 
and public health protection in pro- 
viding such inspection, 

“I firmly believe there is, and I 
know that my colleagues agree,” he 
pointed out. 

As further evidence of the need 
for the inspection of further proc- 
essing, Senator Humphrey called at- 
tention to a scientific article, “A Study 
of Frozen Precooked Foods, Their 
Sanitary Quality, and Microbiological 
Standards for Control,” published in 
the current issue of the quarterly 
bulletin of the Association of Food 
and Drug Officials of the U. S, 

The article, which was printed 
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what is 


BRECHTEEN? 








Brechteen is an amazing manufactured casing that 
looks and acts like a natural casing! 






| A quality casing with all the natural advantages, 
but at a big savings in cost! 












A custom casing that is manufactured to specification 
with absolute uniformity! 





A unique casing that can be pre-printed, pre-tied 
or pre-sewn at remarkably low cost! 


An extruded casing, made from animal fibers, with 
the same smoke-porosity as natural casing! 


A versatile casing, available for all types of smoked 
and cooked sausage, as well as dry sausage, 
slicing products and rings! 






BRECHTEEN ... the manufactured casing that’s a ‘‘natural”! 


the BIRECH TEEN corporation 








WRITE FOR FULL DETAILS - 4706 S. ADA STREET + CHICAGO 9Q, ILLINOIS 
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along with Humphrey’s statements jn 
the Congressional Record of June ], 
was a report on a_ bacteriological 
study of frozen precooked foods made 
by the Department of Health of the 
city of New York, Bureau of Food 
and Drugs and Bureau of Laborato. 
ries. The report says that findings of 
the study “tend to confirm that con. 
trol at the source is essential for the 
assurance of better sanitary quality” 
One of the points in the conclusion 
of the report is that “poultry prod- 
ucts appeared to be of poorer sani- 
tary quality than other foods.” The 
article also called for the establish. 
ment of federal microbiological stand- 
ards for frozen precooked foods. 

Senator Humphrey, who was one 
of the sponsors of the Poultry Prod- 
ucts Inspection Act, said that “the in- 
spection of further processing of 
poultry must be undertaken, and the 
inspection of further processing, long 
a part of the meat inspection pro- 
gram, must be safeguarded.” 

Senator Humphrey and _ Senator 
Richard B. Russell (D-Ga.) both told 
the upper house that they feel that 
the meat and poultry inspection serv- 
ices should be in the same USDA 
agency. Senator Russell said he be- 
lieves the work could be accomplished 
for “$2,000,000 or $3,000,000 less 
overhead if both the poultry inspec- 
tion and the meat inspection were 
done by the same service.” 


California Agency Now Can 
Check Truck In-Shipments 


Legislation (S-243) signed into law 
by Gov. Edmund G. Brown of Cali- 
fornia authorizes the state director of 
agriculture to have plant quarantine 
officers at plant quarantine inspection 
stations ascertain the origin, quantity 
and kind of meat and meat products 
transported into the state through 
such stations. 

The legislation was sponsored by 
the Western State Meat Packers As- 
sociation, California Cattlemens Asso- 
ciation and California Wool Growers 
Association. 

“This will complete needed data 
and will be very valuable to the live- 
stock and meat industries of the 
state,” commented E. Floyd Forbes, 
WSMPA president and general man- 
ager. “We will now be able to obtain 
the per capita consumption of meat 
in the state and figures on in-ship- 
ments of meat by truck. Heretofore, 
the only information available was 
the amount of meat slaughtered, the } 
amount of meat entering ports of 
entry inspected by federal meat in- 
spectors, and meat and meat products 
destined for California by rail from 
other states.” 
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5 New FLEX-VAC 6-12 vacuum packaging Housewives, too, prefer FLEX-VAC’S safe, 
to Mes automatically assures greater protection— sanitary protection—improved meat appear- 
f Cali- greater saleability—of luncheon meats...at ance. Flavor is completely sealed in. And 
ctor of no extra cost! In fact, many packers claim _ the nationally advertised FLEX-VAC sym- 
rantine they are achieving greater economiesintheir bol on your package tells her she’s getting 
a packaging operation than ever before.Some a top quality guaranteed-fresh product 
roducts report sales up 200 per cent in one year since _— every time. 
hrough switching to this new machine! 
Extra protection adds new markets 

ms b Fewer returns The added protection you get with FLEX- 
s Asso- You gain other unique advantages. Reduced VAC 6-12 vacuum packaging enables you to 
Towers labor costs. Savings on materials—because of Ship far outside your normal marketing 
1 dn the elimination of the unsightly ears that  47€as— to open up many new and profitable 
he live- waste film. And luncheon meats vacuum __ Selling sources. 
of the packed with the new 6-12 stay fresh 10to15  ~—A_ new illustrated booklet,“A Good Steer”, 
cont days longer than with any other type of flex- documents the outstanding sales and savings 
al ible packaging! This extra shelf life means advantages of vacuum packaging with the 
f meat fewer returns—less retailer handling and FLEX-VAC 6-12. Write to the address below 
or in-store supervision—less expense for you. _ nearest you for a free copy. 
le was 
ed, the | 
orts of 
vocil STANDARD PACKAGING CORPORATION 
il from ‘ FLEXIBLE PACKAGING DIVISION, CLIFTON, N. J. 

" MODERN PACKAGES DIVISION, LOS ANGELES, CALIF. 
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UNITED 

Ae VY BO 
COLD 

STORAGE 


CORPORATION 


ae have definite advantages in storing in 
a plant of the UNITED STATES COLD STORAGE 
CORPORATION. Operating eight large warehouses 
in seven cities, the corporation has in its organiza- 
tion specialists in warehousing methods, storage con- © 
ditions, engineering, accounting, financing, marketing 
and traffic, usually not available in individual operations. 
The experience of our personnel, plus memberships in 
the NATIONAL ASSOCIATION of REFRIGERATED WAREHOUSES 
and THE REFRIGERATION RESEARCH FOUNDATION, provide 
a pool of knowledge which is available to you and can 
solve many a problem. Our integrity, financial rating 
and record of successful operation command 
the respect of your banker. 





ATNIOS Provines THE PLUS FACTOR In sMoKEHOusES 


WITH PREMIUM QUALITY AND SERVICE! 


IT PAYS TO CHOOSE 
ATMOS Smoxenouses 
1. Greater yields and temperature uniformity—no turn- 


ing of cages. 


2. More service when you want it—in many areas 24 
hour service. 


Complete automation of all processes—Drying, Smok- 
ing, Cooking and Showering, from central control 
panel. 


Trouble-free operation—minimum operating costs. 
Engineering, planning and financing aid. 


Call or write for a free survey of your 
Smokehouse needs. There is no obligation. 














eeeeeeeeeeeee eceeeeeeess 
1215 W. Fullerton Ave. Chicago 14, Illinois EAstgate 7-4240 


All inquiries should be addressed to appropriate representatives— 
®@ Canadian Inquiries to: 

McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. 

Montreal Canada (La 5-2584) 
® European Inquiries to: 

Mittelhauser & Walter, Hamburg 4, W. Germany 
® South, Central and Latin American Inquiries to: 

Griffith Laboratories $.A., Apartado #1832 Monterrey, N.L. Mexico 
®@ Western States Representative: 

S. Blondheim Co., 425 Third Street, San Francisco, Calif. (Sutter 1-1892) 
@ Eastern States Representative: 

Atmos Sales, Inc., 16 Court Street, Brooklyn, N. Y. (Main 4-2211) 
®@ Australian Representative: 

Gordon Bros. Pty. Ltd., 110-120 Union St. 

Brunswick N. 10, Victoria, Australia 
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"SELLING" SALES TRAINING in South Carolina were these 
SCIMPA leaders and guests (I. to r.): Mel Morrett, Harvin Packing 
Co., Sumter, program chairman; J. H. Langford, Old Fort Packing 
Co., Walterboro, and J. Clarence Dreher, jr., Dreher Packing Co., 


Sharpe-Sparked South Carolina 


A number of records were broken 
at the all-day sales training meeting 
sponsored by the South Carolina Inde- 
pendent Meat Packers Association at 
the Columbia Hotel, Columbia, S. C., 
on Saturday, May 23, according to 
Fred Sharpe, director of sales training 
for the National Independent Meat 
Packers Association, who holds such 
conferences throughout the nation. 

South Carolina produced more par- 
ticipating companies and the largest 
group of salesmen ever to attend a 
state-wide conference of this type, 
Sharpe said. In fact, the numbers 
were almost double those of any previ- 
ous meeting. 

The purpose of the clinic was to 
teach salesmen and packer manage- 
ment the importance of knowing the 
customer and his needs in order to 
serve him better. Sharpe also dis- 
cussed the necessity for a South Caro- 
lina salesman to know his product in 
order to promote meat produced and 
processed in the state. Also stressed 
were the need of good public relations 
with the retailer and consumer; the 
importance of appearance, integrity, 
dependability and reliability on the 
part of the salesman, and the sales- 
man’s need to understand the view- 
point and problems of the customer. 
Sharpe further stated that the packer 
and salesman must give of themselves 
to deserve continued business by ex- 
tending service, merchandising ideas 
and quality products in attractive and 
eye-appealing packages. The sale is 
not complete until “Mrs. Housewife” 
has been satisfied, the sales training 
director pointed out. “If you're green, 
you'll grow; if you're ripe, you'll rot,” 
Sharpe reminded the assembled sales- 
men and packer executives, urging 
them to continue to learn. 

The meeting was presided over by 
association president V. M. Wells of 
Roddey Packing Co., Columbia, who 
was presented by program chairman 
Mel Morrett of Harvin Packing Co., 
Sumter. The invocation was given by 
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J. Clarence Dreher of Dreher Packing 
Co., Columbia, a SCIMPA director 
and former mayor of Columbia. Har- 
vey Drafts of Dreher Packing Co., 
secretary-treasurer of the association, 


Columbia, both SCIMPA directors; NIMPA's Fred Sharpe; SCIMPA 
president V. M. Wells, Roddey Packing Co., Columbia; secretary- 
treasurer Harvey Drafts, Dreher Packing Co.; vice president C. O. 
Hinsdale, Balentine Packing Co., and G. P. Nuzun, Wm. J. Stange Co. 


Packers Set Sights on Sales 


followed by introducing the managers 
and personnel of the participating 
companies. Association vice president 
C. O. Hinsdale of Balentine Packing 
Co., Greenville, introduced Sharpe. 





Gissel Elected President of West Virginia Packers 


Carl Gissel of Huntington, W. Va., 
was elected president of the West Vir- 
ginia Meat Packers Association at the 
organization’s annual meeting June 3 
at the Hotel McLure, Wheeling, W. 
Va. He succeeds Richard W. Shaw of 
Wheeling. 

Fredrick Weimer of Wheeling was 
elected vice president of the group, 
and Walter Camp of Parkersburg was 
named secretary-treasurer. Beulah 
Stark and John Kay, both of Charles- 
ton; William Coleman of Oak Hill, 
and Richard W. Shaw are on the 
board of trustees with the newly- 
elected officers of the association. 


A new state meat inspection law 
enacted by the legislature in March, 
with association backing, was dis- 
cussed at the annual meeting, and 
plans were made for further better- 
ment of the industry in West Virginia. 
The State Department of Agriculture 
and the industry are consulting on 
proposed regulations under the new 
inspection program, which is expected 
to be put into operation on July 1. 
The law calls for licensing and in- 
spection of slaughterhouses and pack- 
ing plants and permits, although it 
does not require, the inspection of 
livestock and meat for wholesomeness. 





INTERNATIONAL COLOR and "good neighbor" policy are being emphasized in prograr 
for third annual southwestern-international convention and suppliers’ exposition of Texas 
Independent Meat Packers Association, set for August 19-23 at Hilton Hotel in San Antonio, 
Tex. Official opening of convention will be Friday morning, August 21, but allied events 
will begin earlier. Social affairs will include "A Night in Mexico City” at colorful “La Villita,” 
Argentinian-Brazilian "Fandango," moonlight swim at Hilton Inn “Hacienda” pool, cocktail 
party-buffet supper, breakfasts, brunches, lunches and dinners. Theme of convention is 
"Planning for Profit," and most sessions will be of “workshop-brainstorming" type. TEX-IMPA 
members discussing convention plans above are (I. to r., standing): George Braun, Red 
Barefield, executive director Jim Camp, John Keene, Steve Lillard, Lawrence Roegelein 
and Fred Doehne. Seated are: Roy Benivedes, Alfredo Reyes, E. K. Melton, jr., Jack 
Hamner and Bill Carlson. New Hilton exhibit hall will house approximately 100 displays. 
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J ust as a metronome sets the tempo in 
the field of music, so does the Townsend 
Bacon Skinner set the tempo in its field. 


From bellies of any average, Townsend 
increases yield from 1% to as high as 3%. 


Write for full details on the Townsend 
Bacon Skinner. And ask, also, about the 
Townsend Pork-Cut Skinner and the 
Townsend Ham Fatter — a team that 
brings you extra profits, 


TOWNSEND 


TOWNSEND ENGINEERING COMPANY - 
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And with the Townsend, the standard 
tempo is 900 bellies per hour. No other 
method approaches the Townsend for 
close-cutting high-yield performance. 


2421 Hubbell Avenue, Des Moines, lowé 
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Truckload Refrigerated Containers on Raif 
Cars Used by Swift for Shipping Meat 


INSULATED containers atop railroad car carry meat under refrigeration from Swift's Sioux 
City plant to Philadelphia weekly. Each truckload unit holds about 10,000 Ibs. of meat. 


A railroad flat car carrying three 
new insulated containers moves fresh 
beef, pork, lamb and other meat 
products under refrigeration from 
the Swift & Company plant at Sioux 
City, Ia., to Philadelphia once every 
week. This method differs from the 
so-called “piggy-back” method of 
rail shipment in that containers have 
no wheels. 

Approximately one-third the size of 
a refrigerated railway car, each con- 
tainer has its own_ self-contained, 
gasoline-powered refrigerating unit 
which automatically maintains proper 
temperature. Each unit holds about 
10,000 Ibs. of meat and has overhead 
rails from which beef quarters can 
be hung. 

The containers are loaded with 
meat products at the Sioux City plant. 
Upon arrival in Philadelphia, each 
unit is lifted off the flat car onto the 
chassis of a special truck. Because 
the containers are originally loaded 
with products in proper sequence for 
unloading, the deliveries to customers 
in Philadelphia are facilitated. 

Meats shipped in regulation refrig- 
erator cars must be taken out of the 


car and loaded into a truck for trans- 
portation to customers in the East. 
The new containers, however, permit 
delivery without the unloading and 
reloading processes, thus eliminating 
two laborious and _ time-consuming 
operations. 

The new system also eliminates 
danger of damage to products and 
permits greater protection of perish- 
able items because the containers re- 
main sealed from plant to retail] mar- 
ket. This method speeds up shipment 
and deliveries to customers and is 
said to result in greater efficiency in 
handling orders. 

Swift & Company engineers worked 
with representatives of the American 
Car & Foundry Co. in designing the 
containers and equipping a flat car 
with special locking devices to secure 
the containers while in transit. Pipe 
rigging protects the self-contained re- 
frigerating units from possible dam- 
age in transit. 

At present, Philadelphia is _ the 
only market receiving this service. 
However, plans for extending the 
service to other areas are currently 
being considered. 





Oregon Inspectors Reject 31/2 
Animals Of Each 1,000 Head 


Almost three and one-half of every 
1,000 Oregon animals coming under 
the scrutiny of state meat inspectors 
in the first three months of this year 
were condemned, the state depart- 
ment of agriculture has revealed. 

In another phase of the meat in- 
spection program, about 60 per cent 
of the state’s meat processing plants 
are under intermittent inspection and 
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the next couple months will bring in 
the other 40 per cent, Dr. W. L. 
Searles, director of the Oregon de- 
partment of agriculture, stated. 

“We are emphasizing proper cook- 
ing and smoking temperatures in pork 
products to forestall any possibility of 
trichinae, as well as the wholesome- 
ness of meats being used in sausage 
products,” Searles added. He says 
the state is making more inspections 
than previously in processing kitchens, 
but cannot inspect continuously. 





@ With this article, C. A. Thomas resumes 
his twice-monthly series of articles on "Fore- 
manship," based on his personal experience 
for more than ten years with management 
and 1,500 packinghouse foremen in plants 
scattered throughout the United States. 
Thomas (now retired) represented the Amer- 
ican Meat Institute in presenting a program 
of foremen training in 150 meat plants. 


One of the responsibilities of a 
foreman is to instruct people how to 
do a job. It may be a new employe 
or one from another department of 
the plant. When a person performs a 
job correctly, quickly, safely and con- 
scientiously, the volume, quality and 
cost of production are helped. 

The output may be impaired if 
even one worker on the line is inept. 
A shrouder may use too few or too 
many pins, or insert them in the 
wrong places. A hog shaver may take 
too long on a carcass by not using a 
minimum of strokes. 

Quality may be lowered if a per- 
son on the bacon slicing line doesn’t 
know how far from the ends of 
bellies to take off the proper grades. 
Cost also is affected. 

The pumper can produce inferior 
hams by not following the scale cor- 
rectly and carefully. 

The sider or rumper can lower the 
value of hides with cuts and scores. 

Cost is increased if the worker 
hanging off wieners allows the link- 
ing machine to stop frequently. A 
woman weighing wieners for packag- 
ing will cause unnecessary cost by 
weight over one-half ounce. 

The sale of wieners may be affected 
when a person hanging links on a 
stick allows them to touch and thus 
cause white spots during smoking. 
Proper instruction will give not only 
the correct methods, but the reason, 
by emphasizing customers’ reaction to 
less than perfect product. 

These are only a few of the jobs 
that can affect production. Many like 
them can be found in any meat pack- 
ing plant or sausage kitchen. It is 
the foreman’s job to instruct people 
in the correct way at the beginning 
and constantly check their work to be 
sure they are doing it the way it 
should be done. 

One day a foreman “blew his stack” 
to some of his buddies. 

“No one ever told me what my 
responsibilities are,” he told them. 
“They expect me to put out a lot 
of product, and all of it good, but 
I get no help from the boss. He's 
too busy. I hear from him when I 
make a mistake, though.” 
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Stun 50,000 Hogs Electrically 

[Continued from page 27] 
the operator applies the two-prong 
stunning instrument to his head. The 
electrical charge renders the hog in- 
sensible instantly and he is carried 
forward by the belt to a roller con- 
veyor section and the table where he 
is dispatched. He is then shackled and 
hung off on the chain for the rest of 
the dressing operations. 

The equipment is adjustable and 
can handle hogs of any size, according 
to W. V. Wahmann, plant manager. 

Considerable effort and engineering 
skill were employed in perfecting the 
stunning device to make it a safe tool 
for the operator, declares Record. The 
instrument has various safety features 
and uses low voltage. 

Swift & Company previously has 
reported definite progress in finding 
more humane methods of dispatching 
livestock. As of June 22, 1957, the 
company discontinued use of the con- 
ventional stunning hammer for cattle 
in all of its packing plants in the 
United States and substituted a new 
stunning instrument developed by 
Remington Arms, Inc., with the Amer- 
ican Meat Institute and the American 
Humane Association. 

As a result, the American Humane 
Association awarded Swift its Seal of 
Approval for beef. Swift was the first 
major packer operating plants on a 
nationwide basis to convert cattle 
slaughtering to the new method. 


Summer Course on Industry 
Inaugurated by Purdue, S-W 


An eight-week course in “Econom- 

ics and Management of the Meat 
Packing Industry” is being offered for 

the first time by Purdue University, 
Lafayette, Ind., in conjunction with 
Stark, Wetzel & Co., Inc., Indian- 
apolis. Six Purdue undergraduates, 
screened by Purdue and Stark, Wet- 
zel, have enrolled in the course, which 
began June 8 and _ will continue 
through July 31. 

The students will devote half their 
time to lectures, personal research and 
special assignments. Lecturers will in- 
clude: Russell Ives, American Meat 
Institute; Jim Baker of Baker/Johnson 
& Dickinson, advertising agency; 
Lieut. Gov. Crawford Parker of Indi- 
ana; Jim Wiesen, sr., vice president of 
The Kroger Co., and representatives 
of Purdue and Stark, Wetzel. 


New Garbage Cooking Law 

Connecticut’s legislature enacted a 
bill requiring the cooking of garbage 
before it can be fed to hogs. The 
measure requires all garbage collectors 
to register with the state. 
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When you think 
“continuous rendering” 
think 


favored equipment in the fields of 
LOW TEMPERATURE RENDERING 
and CONTINUOUS RENDERING 


Rietz equipment has been selected by leading process 
engineers to give top performance in the most 
advanced continuous rendering systems 
yet developed. 


IN VARIOUS 
COMBINATIONS 


these Rietz units form the heart of a modern continuous rendering system. 








RIETZ PREBREAKERS re 
For preliminary chopping and reduction of 

fat and other rendering materials. Slow 

speed — high torque—high capacity at low 

horsepower. Rugged construction — 

no knives to sharpen— minimum maintenance. 

In carbon or stainless steel. 


 RIETZ DISINTEGRATORS 
For fine grinding of fat, meat or meat by-products 
in low or high temperature processes ahead of 
separation. Grinds fat at all temperatures including 
below 115° F. Optional continuous rejection of 
fibrous material by differential discharge. Wide 
range of capacities in carbon or stainless steel. 


RIETZ THERMASCREWS 

For continuous melting and cooking in either edible 
or inedible rendering processes. Heating medium, 
circulating through hollow screw and jacketed trough, 
provides accurate control of product temperature. 
Various trough diameters and lengths in carbon 

or stainless steel. 











Sales and Engineering Offices in Principal Cities 


MANUFACTURING CO. 
Santa Rosa, Calif. » West Chester, Penna. 
DISINTEGRATORS + PREBREAKERS + EXTRUCTORS + THERMASCREWS 
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SOUTH DAMEN AVENUE POA TELEPHONE PRospect 8-4200 
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ENGINEERING 
FABRICATING 


June 12, 1959 


TO ALL the MEAT INDUSTRY 





ST. JOHN "CLEAN-LINING"” now includes the new look 


in our stationary ... with the introduction of crisp blue 
and white colors. 


It is a worthwhile time to stop and consider just 
what it is we are contributing to the Meat Industry. And 
contribute we must or we will wallow in "“copy-cat-ism". 


ST. JOHN's growth has been based on providing “Built 
to Last Equipment" ... based on a sincere belief that a 
superior item at the right price will always find acceptance. 


We rededicate ourselves not to just sell the 
traditional equipment ... BUI to create and inform... 


design and develop ... and thus to produce what our customers 
NEED and WANT! 


JOHN & CO. 


J. A. Clark 
President 





Ce ae 
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Engineering the temperature... 
WITH RECOLD’S NEW, POSITIVE O/L TRAP 


Recold’s Dri-Fan Evaporative Condenser 
with Oil Trap (patent pending) increases 
the efficiency of the entire ammonia 
system by eliminating oil from the low side. 


Write for details today: 


IR JEXCOILID 


7250 East Slauson Avenue, Los Angeles 22, California 


\ DESUPERHEAT COIL 


os 


DRI-FAN CONDENSER 
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COMPRESSOR 





FOR AMMONIA 
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Housh Named Vice President 
For Wilson; Three Other V-P's 
Assume Additional Duties 


The appointment of H. B. Housn 
as vice president in charge of the 
allied products group, Wilson & Co., 
Inc., Chicago, has been announced 
by JAMEs D. Cooney, president of 


H. B. HOUSH R. V. EDWARDS 


the firm. The allied products group 
is a new group which includes the 
firm’s dairy and poultry, refinery and 
Menu-Pak operations. 

Housh joined Wilson after being 
graduated from the University of 
Oklahoma in 1933. He held various 
positions in the provision, sausage 
and processed meats departments un- 
til 1955 when he was appointed gen- 
eral manager of the headquarters 
sausage department in Chicago. In 
1956 he was named manager of Wil- 


The Meat Trail... 


son’s Albert Lee, Minn., plant and 
was named to a similar position last 
year at the Wilson plant located in 
Cedar Rapids, Ia. 

Cooney also announced additional 
responsibilities for three of the com- 
pany’s vice presidents, R. V. Ep- 
warps, R. G. Haynie and J. L. Cock- 
niLL. Edwards has been placed in 


J. L. COCKRILL 


R. G. HAYNIE 


charge of the processed meats group, 
which includes the Wilson lines of 
provisions, canned meats, sausage and 
dog food. 

Haynie, vice president of the fresh 
meats group, will have charge of 
hides, pelts and tallow in addition to 
pork, beef, lamb, veal, meat special- 
ties, portion control and fabricated 
meats and plant operations. Cockrill, 
vice president of the legal, service 
and labor relations group, has been 
placed in charge of retirement and 
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AWARD FOR GREATEST improvement in humane food animal slaughter has been presented 
by American Society for the Prevention of Cruelty to Animals to Donald J. Willems, Armour 
and Company, Chicago; Thor Power Tool Co., Aurora, Ill., and Henry Spitzley for develop- 
ment of Thor pneumatic stunner. Stunner is first to use air power successfully to stun cattle, 
causing instant unconsciousness to animal and making it insensible to pain before slaughter. 
Willems invented stunner; Thor made instrument; Spitzley designed it, and Armour pretested 
it and introduced it in Armour plants. William Rockefeller (left), ASPCA president, is shown 
presenting James Hopkins Adams award plaque to E. R. Wyler, vice president of Thor, for 
company's part in perfecting and manufacturing new stunner. Looking on are (I. to r.) Edward 
McCrea, northeast area controller for Armour, which was presented a plaque for making its 
facilities available for testing stunner; Willems, and Spitzley, co-inventors of tool, who received 
$1,000 each from James Hopkins Adams award fund of ASPCA for their development. 
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group insurance, law, tax, labor rela- 
tions, casualty-medical and the Wash- 
ington office of the company. 


AMI's Vernon Schwaegerle 
Shifts From Meat to Money 


VERNON SCHWAEGERLE, who _ has 

been associated with American Meat 

Institute advertis- 

ing and _ public 

relations for the 

past 25 years, has 

been appointed 

to the new posi- 

tion of executive 

secretary of the 

Financial Public 

Relations Associ- 

4 ation and will 

V. SCHWAEGERLE take over his 

duties in the as- 

sociation’s Chicago headquarters on 

July 1. In announcing the appoint- 

ment, E. T. Hetzer, president of 

FPRA and vice president of Bankers 

Trust Co., New York City, said that 

Schwaegerle will succeed Preston E. 

REED, FPRA executive vice president, 

upon the latter’s retirement in No- 
vember of 1960. 

Born in Indianapolis in 1912, 
Schwaegerle was graduated from 
Northwestern University in 1933 with 
a degree in journalism. He joined the 
American Meat Institute in 1934, be- 
coming advertising manager in 1944 
and associate director of public re- 
lations in 1958. In 1949-50 he was 
president of the Trade Association 
Executives Forum of Chicago. 


PLANTS 


The Seattle, Wash., operation of 
Western Packing Co., Inc., has moved 
to a new $150,000 plant at 620 
Andover st. The new 12,000-sq.-ft. 
plant is equipped with holding coolers 
with a capacity of 300 head of beef 
cattle. The plant is managed by Jonn 
A. Connon, The assistant manager is 
Joe E. Favre. James R. McDonaLp 
is president of the Western Packing 
firm. The Seattle plant was previously 
located at 819 Western ave. 


Wimp Packing Co., Chicago, a 
subsidiary of Russell Packing Co., 
also of Chicago, is temporarily sus- 
pending operations as of June 13, 
the firm announced. 


The construction of a five-story 
boiler building, estimated to cost 
$220,000, is planned for the Daven- 
port, Ia., plant of Oscar Mayer & Co. 
The building will house additional 
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CLEANER, QUICKER CON- 
VEYING OF WRAPPED 
OR UNWRAPPED FOODS 
Wendway efficiently conveys 
food products of any kind... 
up, over, down and around 
to any point in your plant. 
Wendway eliminates multiple 
handling, saves man-hours, 
floor space and equipment. 
Wendway can solve your con- 


boiler facilities made necessary by the 
recent increase in the plant's slaugh. 
tering capacity. The new structure js 
expected to be completed next March, 
P. J. Rorunpo, plant manager, re. 
ported that the boiler program is the 
10th major expansion step taken at 
the plant in the last eight years. 


Damage estimated at between 
$3,000 and $6,000 was caused by a 
fire in the smokehouse of M. E. Cole. 
man Packing Co., Oak Hill, W. Va, 
The fire is said to have been started 
when drippings from bacon ignited. 


The construction of a slaughter. 
house, to cost more than $3,000,000, 
has begun in the highlands of south. 
ern Peru, according to the Peruvian- 
American Association. The plant, 
which will be located in Cabanillas, 
will be operated by Frigorifico de 
Productores, S. A. The plant has been 
designed to handle 600 head of cattle 
daily and to produce 43,000 Ibs. of 
meat per day. Construction of the 
plant is expected to be completed 
late this year. 


As sliced cold meats travel by on stainless steel 
Wendway belting, operator labels each type as 
they proceed to the automatic packaging machine. 


veying problems and make 
you more profits, too! 


Johnsville Packing Co. has begun 
operations in its new plant located on 





Packages, cartons or boxes ride per- 
fectly on Wendway’s smooth, silent belt- 
ing. Products stay clean and unhandled 
from one operation to the next. 


Here you see sliced luncheon meats 
travelling from wrapping machine to 
bag sealing station and on to packing 
station. Wendway belt speeds are syn- 
chronized to desired production speed. 


Where solid belt conveyors are needed, 
canvas, Neoprene rubber, etc., can be 
supplied to meet the specific require- 
ment. Remember ...in your plant you 
can go Anywhere with Wendway! 


Gentlemen: Please sed me complete information about a 
the versatile Wendway Conveyor Systems for 








Company 





Street. 





City. 


Zone State. 





(] Please have a Wendway engineer contact me at once. 





Highway 65, just north of Minne- 
apolis. The new plant is about one- 
half mile south of the company’s 
former location. 


Two New York City firms, 20th 
Century Meats, Inc., and Esquire 
Meat Corp., have been granted char- 
ters of incorporation. The charter for 
20th Century Meats lists capital stock 
of 100 shares of no par value. Di- 
rectors for the firm are JosEePH F. 
SEMINARA, BERNICE S. WalrTeRrs and 
LawRENCE N. FRIEDLAND. Esquire 
Meat’s charter lists capital stock of 
200 shares of no par value. ROBERT 
E. Baum, Harry WEINSTEIN and 
ANTONINETTE Morre.u are the di- 
rectors for the firm. 


JOBS 


Tep WeNprT has been appointed 
advertising and sales promotion mana- 
ger for The Klarer Co., “Louisville. 
Wendt was formerly with Oscar 
Mayer & Co. The appointment of Or- 
VAL STONE as assistant national divi- 
sion sales manager was also an- 
nounced by Klarer. 


Two promotions have been an- 
nounced by the boards of directors of 
Stearns, Inc., and Stearns Packing 
Co., both of Auburn, Me. Harry P. 
Warkins has been named manager of 
Stearns, Inc., succeeding RocER 
STEARNS. Watkins, a 20-year veteran 
of the meat industry, joined Stearns 
in 1952 as a salesman and later was 
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Sealright-Oswego Falls Corp.e Fulton, N.¥., Kansas City, Kansas © Sealright Pacific Ltd., Los Angeles, C 


SEALRIGHT SHOWS YOU 


PROFITABLY 


Sealright Profit-Planned these Meat Spread paper packaging ideas for 
faster, easier handling. 

Yes, Sealright engineered these great profit-making features into all 
of their meat spread packages. You'll find them easier to fill, a breeze 
to handle and the built-in, speed-up factors make them the best meat 
spread packaging ideas around...and when it comes to looks... that 
NEW, smart, ‘‘in-the-round” look makes sales at the retail counters 
much easier. 

They're protected all over, inside as well as outside, by wonderful 
Plasti-Process. This means they won’t sog, leak, absorb moisture or 
odors, and the replaceable covers are always Safety-Tite. 


Ss ealri ght Inventors of Plastic-Coated paper meat packaging 
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HOW TO PACKAGE YOUR MEAT SPREADS 


it @ Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada 


5) 




















named sales supervisor. In 1956 he 
was made assistant manager. Louis 
GraF has been named manager of 
Stearns Packing Co. Graf, who has 
been associated with the sausage 
manufacturing business for more than 
30 years, joined Stearns in 1953 as 
head sausage maker. Before his pro- 
motion, he served as plant superin- 
tendent for the packing firm. 


Dr. WALTER T. Gier has been pro- 
moted to assistant inspector in charge 
of the South St. 
Paul, Minn., meat 
inspection station 
of the U. S. De- 
partment of Agri- 
culture Meat In- 
spection Division, 
Dr. Gier previ- 
ously served as 
inspector in 
charge of the Al- 
buquerque, N. 
M., station. Be- 
fore his Albuquerque assignment, Dr. 
Gier was stationed at Los Angeles. 





DR. W. T. GIER 


]. S. Gammon, a 35-year veteran 
of the meat packing industry, is the 
new manager of the Meridan, Miss., 
plant of Owen Bros, Packing Co. 


Wa ctTER E. Hirscu has been named 
New England division manager in the 
Waterloo, Ia., home office of The Rath 
Packing Co. Hirsch formerly was a 
district manager for the company with 
headquarters in Rochester, N. Y. He 
joined Rath as a sales trainee in 1955, 
working out of the Akron and Day- 
ten, O., territories. 


Pau Speer of the Chicago general 
office engineering department of Ar- 
mour and Company has been named 
southwest area engineer for the firm. 
Speer has been associated with Ar- 
mour and Company since 1926. 


TRAILMARKS 


Ray Swanson has been elected to 
head the newly-organized Idaho 
Council of the National Live Stock 
and Meat Board. Ray LINCOLN is 
vice chairman and Curtis Eaton is 
secretary. The council was organized 
to develop promotion, education, in- 
formation and research programs in 
Idaho. Member organizations include 
the state associations of meat pack- 
ers, producers, feeders and retailers. 

PETER Gust EconoMou, manager 
of Park Lane Restaurant, Buffalo, N. 
Y., was the winner of this year’s De- 
Bands Award. The DeBands Award, 
which was established by Paut A. 
SPITLER, chairman of the board of 
DeBragga & Spitler, Inc., a New York 
City meat purveying firm, is given 
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annually to the person who had done 
the most during the preceding year, 
in the opinion of an impartial com- 
mittee of eminent food authorities, to 
further the education of American 
youth in the culinary art. Included in 
the accomplishments which Econo- 
mou was cited for is the establishment 
of a food management course at 
Emerson High School, Buffalo, with 
the endorsement of the Buffalo Board 
of Education. 


Patrick M. REILLY, a 30-year vet- 
eran in the field of food sales, has 
been appointed assistant general sales 
manager of the consumer products 
division of Capital City Products Co., 
Columbus, O. Reilly gained most of 
his experience in the edible food fats 
field while working with Swift & 
Company and Patrick Cudahy, Inc., 
in Pittsburgh, Detroit, Chicago and 
Milwaukee. 


WiLuiAM UDELL has retired.as fore- 
man of the hog killing department of 
the Sioux City, Ia., plant of Armour 
and Company. Udell joined Armour’s 
Sioux City plant in 1909. In 1910 he 
left Armour to serve with The Cud- 
ahy Packing Co. and John Morrell & 
Co. in other cities. He returned to 
Sioux City in 1916 and was made 
foreman of the hog killing depart- 
ment, the post he has held until his 
recent retirement. 


W. W. McCatuivm, president of 
John Morrell & Co., Chicago, was 
the commence- 
ment dinner 
speaker at Par- 
sons College, 
Fairfield, Ia. Mc- 
Callum’s speech, 
which was ti- 
tled “Participa- 
tion,” stressed the 
importance of 
every person’s 
becoming _ inter- 
ested, informed 
and active in the many important 
areas which comprise the American 
way of life. The degree of doctor of 
laws was conferred upon McCallum 
at the college’s 80th annual com- 
mencement. 


W. W. McCALLUM 


JosepH M. BRENNAN, manager of 
the Peoria, Ill., branch of Armour and 
Company, has retired after serving 
with Armour for almost 60 years. 
Brennan joined Armour in 1902 as a 
messenger boy at the age of 16. 


Oscar G. MAYER, JR., president of 
Oscar Mayer & Co., Chicago, has been 
elected a trustee of the Committee for 
Economic Development. The commit- 
tee is “a national, non-profit and non- 
political organization of businessmen 
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"V.L.P. SPURS of Achievement’ award js 
being presented to Harry B. Coffee (left), 
president of Union Stock Yards Co., Omaha, 
by Arthur C. Storz, sr., chairman of Ston 
Brewing Co., Omaha. Award consists of a 
set of suitably engraved riding spurs, one 
of which is mounted on plaque and given 
to recipient. Other is displayed permanently 
in brewery's Frontier Room. Coffee was 
cited as having "won his spurs by his efforts 
that have made Omaha the world’s largest 
livestock and meat packing center." 





















and educators whose primary function 
is to use objective research to deter 
mine private and public policies which 
will promote economic growth and 
stability in a free economy.” 








Haroip E. ENeEFEr, formerly with 
John Morrell & Co., has been ap- 
pointed manager of the Oakland, 
Calif., office of R. F. Armbrust Co., 
a West Coast food brokerage firm 
representing Jones Dairy Farm prod- 
ucts and Idle Wild Farm. Enefer has 
had many years of packinghouse ex- 
perience throughout the northern sec- 
tion of California. 


DEATHS 


GeorceE H. Dun.ap, former official 
of Armour and Company, Chicago, 
died at the age of 82. Dunlap retired 
from Armour in 1942 after serving 
51 vears with the company. He served 
in Armour’s dry salt pork department 
in the Chicago general office. Survi- 
vors include two sons, Grorce H., 
yr., who is associated with John E. 
Stearen & Co., a Chicago food bro- 
kerage firm, and FREDERICK; a daugh- 
ter, Mrs. JEANETTE RippLe, and eight 
grandchildren. 


























Caru H. Pescuke, 78, founder and 
head of Peschke Sausage Co., Detroit, 
died recently. A native of Germany, 
Peschke learned the meat business 
abroad before he came to America in 
1904. He went to Detroit in 1912 as 
a partner in a meat packing firm. He 
sold his interest in the firm in 1927 
and went into business for himself, 
operating the sausage firm which 
bears his name. 
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ficial @ Actually his name doesn’t matter, nor what he looks like. 
Re The thing that really counts is his job. He’s a specialist 
ie in extraction equipment and although he can’t solve all 
“aa your problems, he can help improve your products and 
ment processes. He has provided guidance for scores of plant 
“— executives with a wide variety of rendering problems, 
iH, ‘ dis ; 
oe through his knowledge and conscientious desire to help. 
bro- When you talk to him, you never feel you’re wasting 
— your time—or that you have to buy anything. 
eignt : at 
1959 He’s your man who can help you with your situation. 
WN NCA ‘ : , 
_ hays \- Perhaps you’d like to ask him a few general questions 
troit, ys UIDE about an operating or maintenance problem in your plant. 
1any, 4 
ness If so, just ask. Helping you is his job. Address your 
See page F/An 
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_ THE V.D.ANDERSON COMPANY = ces 
nself, » Ve ANDERSON 
vhich ae ‘ ; MAKES 
division of International Basic Economy Corporation EXPELLERS 
1965 West 96th Street + Cleveland 2, Ohio 
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for the: BEST 
Sausage and 
Loaves, try .. 


BEST 
MEAT 
BINDER 


cece NT : Tena 


@ Satisfied customers — primarily 
medium-sized and smaller packers— 
provide the best recommendation we 
can give for BEST MEAT BINDER. 


Let us tell you why they prefer this 
complete cereal binder which adds 
wholesomeness and real eye appeal to 
your wieners, bologna, loaves and 
other meat products. We would also 
be pleased to have you try a generous 
working sample, 


Write or call today for complete de- 
tails. 


Also ask about our full line of sau- 
sage room supplies. 


MANUFACTURERS OF QUALITY 
SPICES AND SEASONINGS 


TRI-STATE 


PACKING SUPPLY CO. 


3250 S. Western Ave. 
FRontier 6-1000 Chicago 8, Ill. 
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Season to taste|A 
with MAYER’S 


Compounded SEASONINGS 


for every 
meat 
product 


See page J/Ma 


Custom-mixed.., 

ready to use. Made 

from the world’s 

| choicest spices ex. 

pertly ground and 

blended. Available 

in natural, part 
natural or soluble type. § 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois—Plant: 6819 South Ashland Avenue 
In Canada: H. J. Mayer’& Sons Co. (Canada) Limited, Windsor, Ontario 














Doing things ~ paper so 

your meat makes the trip in 

best condition .. . keeps HeP-SMITH P's 
HPS men hopping to keep 
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pny <> re CHICAGO 35 
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Meat Output Up From Previous Week 


Meat production under federal inspection came back last week after 
declining to a several-week low. Volume of output rose to 379,000,000 
lbs. from 363,000,000 Ibs. for the previous week, but it was a trifle below 
last year’s production of 383,000,000 Ibs. for the same June week. The 
week’s rise in total meat vous was mostly in beef, as cattle slaughter 
rose by about 22,000 head from the previous week. However, current 
slaughter of cattle was about 37,000 head smaller than a year ago. Hog 
kill was up slightly for the week, and about 55,000 head larger than a 


low as follows: 


ded Number ay age 
E 
Week nde il. 


ae ee 204.6 
May 30, 1959 ... 315 190.3 
June 7, 1958 .. . 374 210.6 


VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
June 6, 1959 ... 


May 30, 1959 ...... 
June 7, 1958 . 


369,561. 
137,677 


Week Ended 
Dressed 
2, ee 
May 30, 1959 . 
June 7, 1958 .. 


Week Ended 
Dressed 
June 6, 1959 .... 
May 30, 1959 - ; 
June 7, 1958 ....... 





year ago. Estimated slaughter and meat production by classes appear be- 


1950-59 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
1950-59 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; 


AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Excl. lard) 


LAMB AND 
MUTTON 
Number Production 
M's Mil. Ibs. 
225 10.4 


225 10.6 363 
260 Wg 383 


: Sheep and Lambs, 


HOGS 
Live Dressed 
251 143 
250 142 
250 144 


SHEEP AND — PROD. 
LAMBS Mil. 
Live Dressed Ibs. 





AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 168,- 
400,000 Ibs. on May 30. This volume 
was up 28 per cent from 131,200,000 
lbs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat totaled 39,300,000 Ibs. for a 19 
per cent gain over the 31,300,000 
lbs. in stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

May 30 stocks as 
percentages of 
inventories on 

May 16 May 31 

HAMS: 9n¢ 1958 

Cured, S.P.-D.C $e 88 

Frozen for cure, SP D0... 

ree 84 107 
PICNICS: 

WOT SE HIG, gn cdicsivses 81 

Frozen for cure, S8.P.-D.C... .104 

Total picnics 
BELLIES: 

INN orgy a idcic's os alee 118 

Frozen for cure, D.S. ...... 87 

Cured, S.P.-D.C. 

Frozen for cure, S.P.-D.C. .. 9 
OTHER CURED MEATS: 

Cured and in cure 

Frozen for cure 

Total other 
FAT BACKS: 


FRESH FROZ EN: 
Loins, spareribs, neckbones, 
trimmings, other—Total .. 99 


TOT, ALL PORK MEATS .... 96 
LARD & R.P.F, 71 


Pork livers 
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U.S. LARD STOCKS 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses on April 30 were 146,- 
900,000 Ibs. vs. 132,200,000 March 31. 


Reader’s Long Memory Sheds 
Light on Bulk Lard Shipments 


The first bulk shipment of lard from 
the United States beat the opening of 
the St. Lawrence Seaway by 25 years, 
although it traveled the same inland 
water route—and THE NATIONAL 
PROVISIONER was on hand to re- 
port the event, according to a reader 
with a long memory and an NP tear- 
sheet to back up his statements. 

“Scooping” the NP on its own illus- 
trated news story of June 9, 1934, 
Gordon B. Austin of Whitting and 
Austin, Chicago packinghouse prod- 
ucts broker, pointed out in a letter 
that a shipment of liquid lard from 
Chicago to England last month was 
preceded 25 years ago by a bulk ship- 
ment of 2,700,000 Ibs. of lard be- 
tween the same two points via the 
Great Lakes waterway. 

Sold by William Davies Co., Inc., 
a Chicago packing firm (a subsidiary 
of Canada Packers Ltd., now located 
in Danville, Ill.), the earlier shipment 
was supervised by George W. Whit- 
ting, Austin’s present brokerage part- 
ner, who was sales manager for the 
Davies firm at that time. 

The 1934 article went on to say that 
“shipment was made on the tank 
steamer Wilhelmine and consisted of 
1,320 short tons, or 2,700,000 Ibs. of 
lard. The vessel was designed es- 
pecially for carrying edible oils and 
fats, and is equipped with every fa- 
cility for a boat of this type, including 
ample steam heating coils to assist in 
unloading the lard.” 
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U.S. STOCKS OF BEEF AND VEAL 
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2 had Out +9 o% ” Lak Canadian Meat Use Dropped 
April Meat Output 9% Above Last Year In 1958 Although Pork Rose 

Production of meat in commercial slaughter plants in April rose 9 per Per capita disappearance of tej wHOo 
cent to 2,156,000,000 Ibs. from last year’s April volume of 1,987,000,000 meats in Canada during 1958, est. 

+A ’ 

. * ‘ < ac ‘ teers, 
lbs. The four-month aggregate of 8,471,000,000 Ibs. was 6 per cent larger mated at 138.1 Ibs. (cold dressed prim 
than the January-April 1958 total of 7,966,000,000 Ibs. Lard production in carcass equivalent), decreased 45 ‘X! 
April totaled 218,000,000 Ibs. for nearly a 16 per cent gain over last year’s Ibs. from 142.6 Ibs. in the preceding Choi 

Good 

volume of 188,000,000 Ibs. for the month. Lard volume for the four months vear. There were decreases in ¢mp.(§ Good 

, ‘ ‘ Bull 

at 871,000,000 Ibs. was about 15 per cent larger than the 755,000,000 sumption of beef, veal and offal, bu Com 

lbs. produced in the same period last year. increases in pork and canned meas. °™ 
. . ‘7 ia «“ € ~ © « . . . 

Cattle slaughter in April numbered 1,892,700 head for a small gain Per capita disappearance of bee f 
over the April 1958 count of 1,876,900. The four-month total of 7,187,100 dropped to 64.8 Ibs. from 74.8 Ibs. inf prime 
compared with last year’s 7,685,200 head for the period. Slaughter of calves 1957, reflecting the rising price ff 

¢ - * KG ~ Trin 
was down sharply for the month and year. Hog slaughter in April num- beef in 1958 in the wake of the floy 5 
si 
bered 6,695,700 head for a 13 per cent gain over last year’s April kill of of slaughter and feeder cattle to th A 
= : ‘ Arm 
5,920,300, with the year total of 27,259,200 about 14 per cent larger than United States. Pork per capita con § itp 
the 1958 count of 23,838,800 head. Slaughter of sheep in April was down sumption rose to 51.8 Ibs. from 462§ Bt 
from last year, while the four-month kill held a small edge over last year. Ibs. as the supply of pork increaselp 
Estimated commercial livestock slaughter and meat production by classes in the second half of 1958, making Chote 
‘ ¢ ac 1c Hin 
appear below as follows. possible a partial substitution of pork For 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00's, 1959-58 for beef to consumers. a 
Cattle Calves Hogs Sheep & Lambs $s ar: Il 
1958 959 1958 1959 1958 1959 1958 Disappearance of other red mease sau 
2,201.9 675.5 904.4 7,029.8 1,494.6 1,196.3 on a per capita basis in 1958, with fi. 
1,767.3 601.2 775.1 6,715.2 1/2178 1,051.7 : : i 
1,841.9 683.5 864.1 6818.5 1'308.9 1,119.6 1957 figures in brackets: veal, 85 Rit 
1,878.9 641.9 800.2 6,695.7 2 1,298.2 m ‘ ‘ . 
ian os 1368.1 Ibs. (9.0); mutton and lamb 2.7 Ibs. Nu 
aane ge 1 eeee (2.7); offal, 4.8 Ibs. (5.3), and canned 
1,962.2 725.0 1,100.4 ats. 5.2 Ibs. (4.6. Good 
2,085.1 794.9 1,208.1 ate (4.6.) Ro 
"180.5 882.2 .1,302.1 Sa. 
1,786.8 705.1 1025.7 Bri 
1884.5 758.0 1214.8 HOG-CORN RATIOS Ril 
Jan.-Apr... 7,187.1 7,685.2 2,602.1 3,329.0 27,250.2 23/888.8 5,283.3 4663.8 The hog-corn ratio based on bar 1 
COMMERCIAL MEAT AND LARD PRODUCTION BY sae IN MILLION POUNDS, og 58 rows and gilts at Chicago for the ¢9) 
Beef Veal Pork L&M Totals Lar E 
1959 1958 1959 1958 1959 1958 1959 1958 1959 1958 1959 "1958 week ended June 6, 1959 was 128 C&C 
tek id 1,127 1,120 77 106 965 8927559 2,244 2,207 228221 pen artment of Agriculture § Cw 
eS a 9460-961 69 86 907 709 62 53 1,984 1,809 208 170 the U. S Dep _ : 8 Cow, 
7 RE ARGC 1,080 28 7492S TTA HBG 2087 1,908 217177 has reported. This ratio comparel Cow 
ers 00 ,024 74 9 920 807 62 65 2,156 1,987 218 188 ° e * ow, 
ys SER a eae 1,062 : 90 mes: 62” «1948 178 with the 12.6 ratio for the preceding bun 
FORO aos 5% 1,0 91 710 55 1,985 167 : 
daly 2202.2. 1.148 96 m4 53 2'011 167 week and ee Me 88 “go, 
Be ee aa ; 93 50 1,941 158 sis 0 
aR ic .ceccs 1149 94 821 55 27110 182 ratios were calculated on the ba Insi 
Qet. eee. 1,219 10s 983 60 2,815 217 No. 3 yellow corn selling at $1.290,8 outs 
on ee eee 5 i Kou 
"Re neeR 1,092 83 951 59 2,185 228 $1.295 and $1.336 per bu. during * 
- 4,203 4,179 294 373 3,71 8,181 26 233 «8,47 7,966 87 755 . 
Jan.-Apr. 3 7 73 710 64 33 471 7,966 71 755 the three periods, respectively. n—I 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS ee ps 
$4 inch cut ........- BQ Gt fi 
Pork sausage, bulk (Iel., Ib.) (lel. prices quoted to manu- ndah ri 
in 1-Ib, roll .......... 83% @37i4 — (Icl., Ib.) Whole Ground tacturers of sausage) tie inde Sa ec oem FB 
Pork saus., 8.c., 1-Ib, pk.52 @58 Caraway seed ...... Med, rime Sf i, .. cae 22am ST 
Franks, s.c., 1-lb. pk...6314%4@72 Cominos seed ...... 31 30 Beef rounds: (Per set) Smail- We or... a 16a” C 
Franks, skinless, Mustard seed : Clear, 29/35 mm, .....1.15@1.25 Middles cap off rae 60a! ; 
—— oy? eee ,n4 pe PH pce 4 Clear, 35/38 mm. .....1.05@1.25 Hog skips ots: oe 7@l ( 
Ologna, ring (bulk) ....4644@35: yellow Amer. ..... 7 aa 35/40 mm. 85@1.05 THOS SKIDS ..--.. 0. eee eene “4 
Bologna, art. cas., bulk..41 @45 Oregano ............ 41 50 Clear, 38/40 mm. 1.05@1.15 HOG SURGES, BFOOG .. + <2) 206 6 
Bologna, a.c., sliced, Coriander, : Cl ay 40/44 mm, .....1.30@1.40 Sheep casings: (Per hank! f 
6-7 oz. pk., doz, . .2.61@3.60 Morocco No, 1 ia 24 Clear, 44 mm./up ....1.50@1.85 26/28 mm 5.G0@5.8 ( 
Smoked liver, n.c., bulk.49% @57 Morjoram, French ... 54 63 Not clear, 44 mm./dn.. 75@ 85 24/26 mm. ..........,.3.45@86 s 
Smoked liver, a.c., bulk.37 @47 Sage, appear i Not clear, 44 mm./up.. 85@ 95 G6/94 Win. do. bo Ges. 4 405 
Polish saus., self-serv. ..69 @81 EE 56 64 a oe ee aie 
New Eng. lunch spec. ..60 @64 Beef rronsann: (Each) AR ee re. 2c0@2s me CC 
ew Eng. lunch spec., mes 3, in./up ...-.. 14@ 17 : vO pate haletst 1 50@21) 
orice’. 6-7 02. doz... .8.84@4.92 SPICES No. 1, 22 in/up .....: 10@ 15 shal aes en a 1g 
a. a ea 47 @52 is ic ring s 
O.L., sliced 6-7 0z., doz, 2.88@3.84 rr — — — 5 a ne ay s.00003 8 
Blood, tongue, n.c. ..... 68 pid ‘ Ex. wide, in./up. .3.60@ , 
Blood, tongue, a.c. "Ill la5y @64 Whole Ground oper. wide, 244-24 in. .2. at 60 CURING MATERIALS 
Pepper loaf, bulk ......51. @64 All-spice, prime .... 86 96 Spec. med. 1%-2% in. . @1.89 " 400-Ib. Cut. FR 
P.L., sliced 6 0z., doz...3.05@4.80 Resifted ......... 99 1.01 Narrow, 1% in./dn. ...1.15@1.20 Nips, yg ea. Chgo. .$11.# ( 
Pickle & pimento loaf ..434%4@52 Chili pepper ........ ei 53 $ . ni Pure refined ran. 
: sap Beef bung caps: (Each) & 
P.& P. loaf, sliced, Chili powder ........ 53 Cl 5 in./ 7@ 32 nitrate of soda ........-. 56 
6-7 oz., dozen ........ 2.78@3.60 Cloves, Zanzibar .... 58 63 ROME, © IN-JUD. --2ceeee O82) pasa Fenn powdered nitrate ( 
Ginger, Jam., unbl... 59 63 p= needy ate — wieigie'® ae OE WOM Sc cch tos aco 865 
DRY SAUSAGE Mace, fancy Banda. .3. 50 3.90 Gleae, $%-4 inch |..... 12@ 14 Salt, paper sacked, f.o.b. LA 
West Indies ...... 3.50 4 7 inch/av. “3 Chgo. gran. carlots, ton .. 303! 
(Iel., Ib.) East Indies ...... 3.20 Not clear, 4% inch/up. 13@ 15 » CHBO. Bran. corn 
Cervelat, ch. hog bungs..1.01@1.0% Mustard flour, fancy. 43 Beef bladders. salted: (Each) bags, f.o.b, whse., Chgo... 28% 
Thuringer :. 64@ 66 th FR ae Sree 38 7% inch/u . inflated 20 Sugar: 
Farmer .... 86@ 8&8 West Indies nutmeg. 2.10 ho vs 5 Raw, 96 basis, f.o.b. N.Y... 
Holsteiner 74@ 76 Paprika, Amer. No. 1 55 Biot —- eee ye 36 = Refined standard cane | 
Salami, B.C. 94@ 96 Paprika, Spanish 90 “ re Aa gran., delv’d. Chgo. ...... 
Salami, Genoa style ....1.02@1.04 Cayenne pepper ..... 61 Pork casings: (Per hank) Packers curing sugar, 100- 
Salami, cooked ......... 52@ 54 p : 29 mm./down ......... 4.30@4.55 lb. bags, f.0.b. Reserve, 
ae aR ES Lite 85@ 87 epper: le ee 4.25@4. Titi, WOR BO vec cae cese ) 
ee EEE PE Ee 94@ 96 A SE: oS nit 55 a 3.20@3.30 Dextrose, regular: 
eee 86@ 88 | aR ae 58 63 SO/SS MAM. oo cee cieccccs 2.40@2.60 Cerelose, (carlots, cwt.) ...- 
SEOPURROMA ss 568 ee es 60@ 62 i eee eee ET 38 2 ee 2.20@2.30 Ex-warehouse, Chicago ..... 


56 
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_BEEF-VEAL- LAMB ... Chicago and outside 


CHICAGO 





NEW YORK 


June 9, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(carlots, Ib.) 


none qtd. 
44144n 
44 


Steers, gen. range: 
Prime, 700/800 
Choice, 500/600 
Choice, 600/700 
Choice, 700/800 
Good, 500/600 
Good, 600/700 
Bull 

Commercial cow .. 
Canner-cutter cow ... 


PRIMAL BEEF CUTS 


Prime: 

Rounds, all wts. 
Trimmed loins, 

50/70 Ibs. (lel) 
Square chucks, 

70/90 Ibs. 

Arm chuc ks, 

HY 


@43% 
@421% 
42 
40 
37 
38 


(Lb.) 
56% @57 


..1.00@1.10 


38% @39 
36% 

@s0 

@31 

13%@14 
-16 @16% 


Briskets (lel.) 
Navels, No. 1 
Flanks, rough No. 1. 


Choice: 
Hindgtrs., 5/800 .... 5414 
Foreqtrs., 5/800 34 
Rounds, 70/90 Ibs. . 52% 
Trimmed, loins, 50/70 

Ibs. (Iel.) 82 
Square chucks, 

SITE. sein a ciere'en 38% @39 
Arm chucks, 80/110. 
Ribs, 25/35 “Uel. P08 3 
Briskets (lel.) 
Navels, No. 1 
Flanks, rough No. 1. 


@35 


36% 
@6o0 


16 @16% 


Good, (all wts.): 
Rounds 

Sq. chucks 
Briskets 


@7s8 


COW & BULL TENDER! OINS 


C&C 
Cow, 
Cow, 


grade, fresh 
3 Ibs./down 
8/4 Ibs. 
Cow, 4/5 Ibs. 
Cow, 5 Ibs./up 
Bull, 5 Ibs./up 


Job lots 
98@ 1.02 
12@1. 
-28@1.32 
.85@1.40 
.85@1.40 


BEEF HAM SETS 


12/up, Ib. 
8/up, Ib. 
7%4/up, 


Insides, 
Outsides, 
Knue kles, Ibs. 


n nominal, b—bid. 


1959 


Tongues, 
Tongues, 
Hearts, 
Livers, 
Livers, 


Lips, 
Lips, 
Tripe, 
Tripe, 
Melts 


Lungs, 
Udders, 


Beef 
corn 
corn 


Veal breads, 
0z./up 
Calf tongues, 


12 


Oxtail 


BEEF PRODUCTS 


(frozen, carlots, Ib.) 
No. , 100’s. 
No. 2, 100’s. 

regular 100’s.. 
regular, 35/50's. 
selected, 35/50's 

scalded, 100's 

unscalded, 100's 
sealded, 100's 
cooked, 100's 


29@30n 
34n 


100's 
100's 


FANCY MEATS 
(el Ib.) 
tongues: 
ed, No. 
ed, No. 


prices, 


41 
39 
1.16 
1.30 
32 
@22 


6/12 oz... 


7; ae 
s, fresh select ..20 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter 


barr 
Bull 1 
barr 
Beef 
75 / 
3eef 


85/95 
Boneless 


barr 
Beef 


trimmed, 


Beef 1} 


85% 


cow meat. (Lb.) 


els @51% 
neat, boneless, 

WER okie Nek eeee cas 52% @53 
trimmings, 

. barrels 

trimmings, 

»%, barrels 

chucks, 

els 
cheek meat. 
barrels .... 
bbls... . 


rend meat, 33n 


Veal trimmings, 


boneless, 


Coed 


Cowl, 
Ttil'ty 


Coll, 


Drtone, 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 


Good, 


(el, «rre 
Prime, a 
Prime, 
Cheice, 
Choire, 


barrels ....49 @5l 


VEAL SK!N-OFF 
"Ss ewt.) 

1. 00@ 56.00 
4 00@56.00 
FO.00@A1.00 
49.00@51.00 
46 00@48,00 
41.00@43 00 
7 ON? ON 
35.00@37.00 


CARCASS LAMB 

(el. prices, ewt.) 

q RO CONE 
49.00@ 54.00 
48,00@51.00 
50.00@54.00 
49.00@54.00 
48.00@51.00 
46.00@52.00 


prices 
90/ : 
190/150 
20/1°O 
VPO/TAO 
90/150 
90/190 
90/120 
60/125 


ode » 
all wts. 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
FRESH BEEF June 9 
STEER: 
Choice: 
500-600 Ibs. 
600-700 Ibs, 
Good: 
500-690 Ibs. 
600-700 Ibs. 
Standard: 
350-600 Ibs. 


COW: 
Standard, all wts. .. 
Commerce ‘ial, all wts. .. 37.00@39.00 
Utility, all wts. 36.00@38.00 
Canner-cutter ceeeeees 82,00@36.00 
Bull, util. & com'l .. 38.00@41.00 

FRESH CALF: (Skin-off) 
Choice: 
200 Ibs. 
Good: 
200 Ibs. down 

LAMB (Carcass): 
Prime: 
45-55 
55-65 


(Careass) : 


44.00@ 47.00 
43.00@45.C0 


42.00@ 44.00 


- 40.00@40.50 


down 54.00@57.00 


Ibs. 
Ibs. 


48.00@50.00 
46.09@ 48.00 
Choice: 
45 48.00@50.00 
46.00@48.00 
46.00@48.00 


Ibs. 
all wts. 
MUTTON (Ewe): 


Choice, 70 Ibs. /down 
Good, 70 Ibs./down 


5 ) 
Good, 


18.00@20.00 
18.00@22.00 
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San Francisco 


$48.09@49.00 
46.00@48.00 


45.00@ 46.00 5 
43.03@45.00 5. 


41.09@43.00 


38.C0@40.00 
36.00@2 
35.0)@ 
33.00@35.00 
39.00@ 41.00 


None quoted 


52.00@54.00 
45. 
42. 
45. 
42.00@44.00 
42.¢ 


None quoted 


No. Portland 


June 9 June 9 


7.50@ 49.09 
46.50@49.00 


HO@47T 50 
00@ 46.50 


43.50@45.00 


42.00@ 43.00 
40.00@42.00 
37.00@ 40.0) 
36.00@39.00 
44.00@45.00 


(Skin-off) 


38.00 


7.00 


(Skin-off) 


50.00@ 55.00 


47.00@53.00 


00@ 47.00 
09@ 44.00 


47.00@48.00 
46.00@ 48.00 


YV@A4TCO 47.00@48.00 
46.00@48.00 


0@50.00 45.00@47.00 


16.00@19.00 


20.00@ 22.00 16.00@19.00 


1959 





June 9, 


WHOLESALE FRESH BEEF 
CARCASSES, CUTS 


Steers: 
Prime, 
Prime, 
Choice, 
Choice, 
Good, 
Good, 
Hinds., 
Hinds., 
Hinds., 
Hinds., 
Hinds., 


eare,, 6/700 
care., 7/800 
care., 6/700 
care,, 7/800 
eare., 5/600 
care., 6/709 
pr., 6/700 
ch., 6/700 
ch, 7/800 
gd., 6/700 
gd., 7/809 


BEEF CUTS 


(Locally dressed, 

Prime steer: 
Hindgqtrs., 
Hindytrs., 
Hindgtrs., 800/900 
Rounds, flank off 
Rounds, diamond bone, _ 

flank off 

Short loins, 
Short loins, 
Flanks 
Ribs, (7 bone cut) 
Arm chucks 
Briskets 
Plates 

Cheice steer: 
Hindaqtrs., 
Hindytrs., 
Hindqtrs.., 
Rounds, flank 
Rounds, 

bone, flank off ... 

Short loins, untrim. 
Short loins, trim. 
Flanks 
Ribs (7 bene cut) 
Arm chucks 
Briskets 
Plates 


600/709 
700/800 


untrim. 
trim. 


600/700 
700/800 
800/900 
oft 


(Non-locally dr., 


. 61 


-70 


. 56 
51 


lb.) 


50% @53% 
1 @i4 

. AT 
..46%@49 
. 45 
. 45 
..61 


@a49 


@47 
@47% 
@b6s 
i @6o 
4@Q59 
72 @il 


» 5416 @57 


Ib.) 


ab6z 
= abs 


-624%4 @68 


4 @5o 


arn 


-1,00@1.24 
-1.19@1.42 


@21 
@is 
a44 


39 
5 a 39 


@60 


diamond bone 


‘18 


@1s 


1959 


FANCY MEATS 


(lel 


Veal breads, 6 


12 
Beef liv 
Beef kic 
Oxtails, 


(Cc 


Prime, 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 
Good, 45 
Good, 4 
Good, 


OZ. 


up 
ers, sele 
Ineys 

%-Ib. 


prices) 
12 oz. 


-cted 


LAMB 


arcass 
45/dn 
= 


? 
55/65 
r/adn, 


Old Crop 


Prime, 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 
Good, 
(rood, 
Good, 


VEAL—SKIN 


55/ B35 


(Carcass prices) 


Prime, ¢§ 
Prime, 
Choice, 
Choice, 
Good, 9 
Good, 9 
Stand., 
Stand.. 
Calf, 
Calf, 2¢ 
Calf, 


200/dn., 


90/120 . 
120/150 
90/120 
120/150 
/ down 
¥/159 

£0/dow1 
90/150 


209/dn., 


Win... § 


g7, 
std. 


prices, ecwt.) 
(Local) 


cree $: % 00@57.00 


51.09@55.00 

.. 51.00@54.00 
. 50,00@53.00 
50.00@ 52.0) 


(Non-local) 


31 0a? 56.00 
49.CO0@54.00 
“TOAST On 
51.00@55.00 
= 00@: 54. 00 


49. 00a 3 Tis ’ 
49.039@ 51.00 


OFF 
(Non- local) 
eeeeeee 09.00@ 64.00 
58.03@63.00 
49.0CO@ 54.00 
49.00@55.00 
45.00@ 49.00 
45.00@ 49.00 
1 44.09@ 46.00 
44.00@47.00 
. 47.00@50, an 
APO 4T 
42.00@ 45. 00 





NEW YORK RECEIPTS 


Receints renortel te 
Marketing Service, 
6, 1959. with 
STEER AND HEIFER: 

Week ended June 6 

Week previous 
cow: 

Week ended June 6 

Week previous 
BULL: 

Week ended June 6 

Week previous 
VEAL AND CALF: 

Week ended June 6 

Week previous 
LAMB: 

Week 

Week 
MUTTON 

Week ended June 6 

Week previous 
HOG AND PIG: 

Week ended June 6 

Week previous 
BEEF CUTS: 

Week ended 

Week 
VEAL 


ended June 6 
previous 


June 6 
previous 
AND CALF 
Week ended June 6 

Week previous 
LAMB AND MUTTON: 
Week ended June 6 
Week previous 
PORK CUTS: 
Week ended June 6 
Week previous 
OFFAL: 
Week ended June 6 
Week previous 
BEEF TRIMMINGS: 
Week ended June 6 
Week previous 
BEEV CURED: 
Week ended June 6 
Week previous 
PORK CURED AND 
Week ended June 6 
Week previous 
LARD AND 
Week ended 
Week 


June 6 
previous 


the TSDA 


week ended June 
comparisons, 


Carcasses 
15.35% 
16,351 


S800 
T? 


270 
316 


6.304 
8,269 


19,194 

205-6 

Lbs. 
808,005 
980,598 


CUTS: 


2,760 
6,839 


“ms 176. 574 


32,000 
32,000 


99,800 
132,400 


SMOKED: 


227.921 
493,496 


PORK FAT: 


9,856 
16,900 


LOCAL SLAUGHTER 
CATTLE: 


Week 
Week 


ended 


previous 


CALVES: 


Week 
Week 
HOGS: 
Week 
Week 


ended 


previous 


ended 


previous 


SHEEP: 


Wark 
Week 


ended 


previous 


Head 
11,359 
10,054 


June 


June 9,718 


8,299 
June 40,057 
40,180 
June "RR 
33,913 


PHILA. FRESH MEATS 


STEER 


Choice, 
Choice, 


Good, 


Hinds., 
Hinds., 


Round 
Round 


Full loin, 


Full k 
Ribs, 
Ribs, 


Armchucks, 


Armch 


Good, 


Hinds., 
Hinds., 
Rounds, 
tounds, 
Full loin, 
Full loin, 


Ribs, 
Ribs, 
Armeh 
Armch 


VEAL 


Prime, 


Choice, 


Good, 


Good, 


LAMB CARCASS: 


Prime, 


June 
CARCA 
5/700 
7/800 
5/800 

ch, 

gd., 
s, choic 
8, good 


vin, 
choice 
good 


ucks, 


5/700 
7/800 
5/800 
ch., 
gd., 


good 
cho 


choice 
good 
ucks, 
ucks, 


90/150 


90/156 
50/90 
90/120 


ry 45 5 


Prime, 


Choice, 
Choice, 


Good, 
Good, 


45/55 
30/45 
45/55 


choice 
good 


Seen 

gd. 

STEER CARCASS: 
Choice, 
Choice, 


choice 


30/45 Bs; 


9, 1959 

SS: (Loeal, Ib.) 
46%4@49 
46 @48 
45 @AT7 
140/170. .5 @58 
140/170..55 @5i6 
“e 5 @58 
@56 
@é6l 
@58 
@62 
@i7 
@40 
@39 


(non-local, Ib.) 
@48% 
46% @48 
44144 @146%4 
140/170..57 @aA9 
140/170. 54 @56 
e @58 
@56 
ice 


good 


ch. 
gd. 
CARCASS: 


@39 


West 
None 
52@54 
49@51 
49@52 


Local 
. 54@56 
) ...52@54 

49@52 
-50@52 
LB.: 
Local 
. 54@58 
: 53@ 56 


West 

53@56 
52@55 
53@56 
52@54 
46@50 
46@50 
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F.F.A. or fresh 

















































































































2014 @20% . .8/up, 2's in. 




















































































































i Ss aout od ae Oy rer 
{ 39@39% ... 12/14 ..... 39@ 
} SOGSO% ... 14/716 ....2.00e H 
5 IR ET Baeier 
See 1 os Eee ee 
i} _. ee Ee . . eS 
| SS Teer 34 
SRE ecco aan ey 
i BE 42 dcckoes BEREO scsi wees é 
| 28% .... 25/up, 2's in. .... 28 
PICNICS 
F.F.A. or fresh 
/ SE 
eer 
- es 
a seat 
20% @20%n. 





ij FRESH PORK CUTS 


t Job Lot 
46@47.. Loins, 12/dn. ..... 
eee Loins, 12/16 ..... 
_ SRE Loins, 16/20 ...... 
. Ae Loins, 20/up ..... 2 
32%4@33 Butts, 4/8 ........ 
- | See Butts, 8/12 ....... 
. te, “EPO. cv cses 
41@42.. Ribs, 3/dn. ...... 


BELLIES 
F.F.A. or fresh Frozen 
WER Sv sin BE PEER AE 274%n 
oS Sere tS 274 
27@27% 4 ee 27@27% 
Sarees BPRS nc aise dad 7 
See er 2 
a. pmioele'atanee 2 BOR rey. 22 
Wee cb akowss eee | 





“3h errr BOSSE vicccivsics ae 
Pe 25/380 ......... 19%a 
G.A. froz., fresh D.S. Clear 
OP skates ae - + Serer 20a 
SD nteucets BOFSO kcivccees 18%a 
ERE Oe eae 17a 
cy eee ie | eee 15%a 
WORE oes pace ere 13%4a 
FAT BACKS 
Frozen or fresh Cured 
64n 
6%n 
7n 
tere 
8% 
9n 
9n 
10n 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
, Sete Sq. Jowls, boxed .... n.q. 


8%... Jowl Butts, loose .... 9%n 
9%4n.. Jowl Butts, boxed .. n.q. 



































tations ending in 2 or 














Open High Low 
July 9.57 9.57 9.40 
Sept. 9.80 9.80 9.70 
Oct. 9.90 9.90 9.75 
Nov. 9.77 9.77 9.75 
Dec. 10.00 10.00 10.00 
Sales: 2,920,000 Ibs. 
Open interest at close 





































































































July 9.40 9.45 9.40 
Sept. 9.70 9.75 9.70 
Oct. rau ates saul 
Nov. 9.75 9.75 9.75 
Dec. 10.00 10.00 10.00 
Sales: 720,000 Ibs. 





























5: July 204, Sept. 235, 









































July 9.42 9.50 9.42 
Sept. 9.77 9.82 9.75 
. 9.82 9.82 9.77 
Nov. 9.77 9.80 9.77 
Dec, 10.05 10.05 10.05 
Sales: 1,960,000 Ibs. 







































































Nov. 76, and Dec. 31 lots. 





























July 9.50 9.50 9.42 
Sept. 9.85 9.85 9.72 
Oct. eoes esse jaws 
Nov. 9.85 9.85 9.77 
Dec. 10.05 10.05 10.05 
Sales: 2,000,000 Ibs. 





















































9: July 206, Sept. 242, 
Nov. 76, and Dec. 33 lots. 





























July 9.40 9.52 9.40 
Sept. 9.75 9.85 9.72 
ap ET ee sive eens 
Nov. 9.77 9.85 9.75 
Dec. 10.05 10.10 10.05 
Sales: 1,400,000 Ibs. 












































Nov. 78, and Dec. 32 lots. 
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LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add %c to all price quo- 


FRIDAY, JUNE 5, 1959 


June 4: July 204, Sept. 235, 
40, Nov. 77, and Dec. 29 lots. 


MONDAY, JUNE 8, 1959 


Open interest at close Fri., June 


Nov. 76, and Dec, 29 lots. 


TUESDAY, JUNE 9, 1959 


Open interest at close Mon., June 
8: July 204, Sept. 234, Oct. 


WEDNESDAY, JUNE 10, 1959 


Open interest at close Tues., June 


THURSDAY, JUNE 11, 


Open interest at close Wed., June 
10: July 205, Sept. 248, Oct. 


LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, JUNE 5, 1959 


Open High Low Close 

July 850 8.50 8.40 8.40b- .45a 
Sept. 8.77 8.77 8.68 8.70b- .76a 
Oct. eae sist ... 8.75b- .85a 
Dec. ose. wee coe OCCD OSa 

Sales: 720,000 Ibs. 

Open interest at close Thurs., 
June 4: July 86, Sept. 67, Oct. 15, 
and Dee. no lots. 


MONDAY, JUNE 8, 1959 


July 8.35 8.40 8.35 8.87b- .42a 
Sept. 8.70 8.70 8.70 8.67b- .73a 
Oct. ‘ > 8.70b- .82a 
Dec. Seis cos soe OCOD 100 

Sales: 180,000 Ibs. 

Open interest at close Fri., June 
5: July 83, Sept. 71, Oct. 15, and 
Dec. no lots. 


TUESDAY, JUNE 9, 1959 
July 8.38 8.42 8.38 8.39b- .43a 


Sept. 8.70b- .76a 
Oct. TreCvrmeriT as oer 
Dec. eg os cee OS Ge 


Sales: 120,000 Ibs. 

Open interest at close Mon., June 
8: July 82, Sept. 71, Oct. 15, and 
Dec. no lots. 


WEDNESDAY, JUNE 10, 1959 


July 8.42 8.42 8.40 8.37b- .43a 
Sept. 8.70 8.70 8.70 8.70b- .74a 
Oct. er ae es . | 
Dec. mes nee ++» 9.00b- .15a 

Sales: 420,000 Ibs. 

Open interest at close Tues., 
June 9: July 81, Sept. 71, Oct. 15, 
and Dec. no lots. 


THURSDAY, JUNE 11, 1959 
July 8.40 8.49 8.40 8.48b- .52a 
Sept. 8.70 8.80 8.70 8.78b- .83a 
Oct. ‘ss aes . ee * Oe eee 
Dec. cee See > soe OOD saea 

Sales: 1,140,000 Ibs. 

Open interest at close Wed., June 
10: July 78, Sept. 71, Oct, 15, and 
Dee. no lots, 


PORK AND LARD... Chicago and outside 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, June 10, 1959) 
SKINNED HAMS 


MARGINS ON LIGHT HOGS NARROWER 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Uneven changes in the pork market this week resulted 
in narrower minus margins on the two lighterweight hog, 
while those on heavies grew wider on markdowns on lean 
and fat cuts from the larger porkers. Heavy hogs wer 
fairly steady on the live market. 
; : —180-220 Ibs.— 


Value 


per per cwt. 


ewt. fin. 

alive yield 

a, acne pedtocs $11.65 $16.79 

Wat ents, lard ..<6.600 4.42 6.33 

Ribs, trimms, ete. .... 1.92 2.81 
Cost of hogs ......... $16.90 
Condemnation loss i .08 


Handling, overhead oa 1.80 


WOTAT: CORD .ccccecs 18.78 27.02 
POTAt VAR .ass2< 18.03 25.93 
Cutting margin ...—$ .75 —$1.09 


Margin last week ..— .93 — 1.33 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
une 9 


FRESH PORK (Carcass): (Packer style) 


80-120 lbs., U.S. No. 1-3, None quoted 


120-180 Ibs., U.S. No. 1-3,$27.00@29.00 


LOINS: 
Re ee 43.00@46.00 
co 2 a ie 43.00@46.00 
PRN UES. i daecakdecas 43.00@ 46.00 
PICNICS: (Smoked) 
OO na pauivedtess 31.00@36.00 
HAMS: 


12-16 Ibs. 
16-18 Ibs. 


44.00@51.00 
. 43.00@50.00 


is 


6- 8 lbs 32.00@ 40.00 
8-10 Ibs 32.00@40.00 





32.00@37.00 


LARD, Refined: 
1 


“ID. CAXCODS. 2.060505 14.00@16.00 
50-lb. cartons & cans . 12.50@15.00 
ROR fos ive nces Fone’ 11.50@13.00 













CHGO. FRESH PORK AND PHILA., N. Y. FRESH PORK 
LOCALLY DRESSED 


PORK PRODUCTS 


June 9, 1959 PHILADELPHIA: 
(lel. Ib.) 
Hams, skinned, 10/12 .. 41 
Hams, skinned, 12/14 .. 41 
Hams, skinned, 14/16 .. 40 
Picnics, 4/6 Ibs. ...... 26 
Pientes, €/S Ibs. ....... 24 
Pork loins, boneless ... 55 
Shoulders, 16/dn., loose. 27 


(Job lots, Ib.) 


Pork livers ............ 13%4@14 NEW YORK: 
Tenderloins, fresh, 10’s.72 @75 


Neck bones, bbls ...... 8@8% 
Me ge. CEE EEL 25 
pe ae ke SS ee 8@9 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 


Pork trimmings: (Job lots) 
5 


0% lean, barrels .... 


Lard flakes 


50% lean, barrels .... 17 
80% lean, barrels .... 321% Refined lard, 
95% lean, barrels .... 41 
Pork head meat ........ 28 
Pork cheek meat, 
DOMTOIB sinc cdc eves nee 36 
CHGO. WHOLESALE Neutral drums, 
SMOKED MEATS Standard 


June 9, 1959 


Hams, skinned, 14/16 Ibs. (Av.) 


WHO oko 5 caw cidceeecesas 48 
Hams, skinned, 14/16 lbs., 
ready-to eat, wrapped ...... 49 
Hams, skinned, 16/18 lbs., 
WHEE. oe os eu hee a8 te 205 48 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ...... 49 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped ...... 38 June 5 .... 9 
Bacon, fancy sq. cut. seed- June 8 .... 
less, 10/12 Ibs., wrapped .... 39 June 9 .... 9.35n 
Bacon, No. 1, sliced 1-lb. heat 
seal self-service pkg. ....... 53 June 11... 





PACKERS' WHOLESALE 
Refined lard, 


cubes, f.o.b. Chicago 
Kettle rendered, 50-lb. tins, 


Leaf kettle rendered, 


N. 
Hydro short 


WEEK'S LARD PRICES 


(Bd. Trade) Mkt.) 


June 10... 
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21.63 


—$3.01 
— 2.48 


nt 


>ES 


Portland 
ne 9 

or style) 
e quoted 
0@29.50 


0@50.00 
0@50.0 
0@50.0 
ioked) 

0@37,.0 


0@52.0 
0@51.0 


0@50,00 
046.00 
0@44.0 


0@18.80 
e quoted 
9@16.0 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, June 10, 1959 
BLOOD 


Unground, per unit of 
cements, Es Bao d Pathos ios ha bod $5.00n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
Low test . ‘. 5.75n 
Med. test .. coeceees J.20@5.50n 
High test .. 5.00n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged.$ 87.50@ 95.00 
50% meat, bone scraps, bulk ... 85.00@ 87.50 
60% digester tankage, bagged .. 87.50@ 95.00 
60% digester tankage, bulk .... 85.00@ 87.50 
80% blood meal, bagged 110,00@ 130.00 
Steam bone meal, 50-lb. bags 
(specially prepared) 105.00 
60% steam bone meal, bagged .. 80.00@ 82.50 
FERTILIZER MATERIALS 


Feather tankage, ground, 
per unit of ammonia *6.25@6.50 
Hoof meal, per unit of ammonia ... +7.00 


DRY RENDERED TANKAGE 
Low test, per unit prot. 1.60n 
Medium test, per unit prot. ........ 1.50@1.55n 
High test, per unit prot. ............ 1.40@1.45n 


GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton ; 20,00 

Cattle jaws, feet (non-gel.). ton .. 4.09@ 7.00 

Trim bone, ton 7.00@12 2 .00 

Pigskins (gelatine), cwt. 6.25 

Pigskins (rendering) piece 15@25n 
ANIMAL HAIR 

Winter coil, dried, 

caf, mideast, ton 

Winter coil, dried, midwest, ton .. 

Cattle switches, piece 

Winter processe d (Nov.-Mar.) 

gray, lb. 

Summer processed (April-Oct.) 

gray, lb. 5@6 


*Del, midwest, ¢del, east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, June 10, 1959 











The better grades of inedible tal- 
lows and greases late last week were 
in good demand locally and also for 
eastern destination. A few tanks of 
original fancy tallow sold at 6%c, 
bleachable fancy tallow regular pro- 
duction at 6%4c, and special tallow at 
6c, all c.a.f. Chicago. Choice white 
grease, all hog, was bid at 7M%c, c.a-f. 
New York, and at 7%sc, c.a.f. eastern 
basis, but for delivery to another 
point. The same material was bid at 
6%c, c.a.f. Chicago. Yellow grease 
traded at 5%c, c.a.f. Chicago. 

The market was inclined to firmness 
at the start of the new week. Choice 
white grease, all hog, was bid at 7%c 
c.a.f. East, and bleachable fancy tal- 
low at 7%@7%c. B-white grease 
traded at 5%s@6c and yellow g grease at 
5%c, c.a.f. Chicago. Some inquiry on 
the latter material was at 544c. Edible 
tallow was available at 7c, f.o.b. 
River points, and several tanks sold 
at 8c, c.a.f. Chicago. Choice white 
grease, all hog, was offered at 7c, 


c.a.f. Chicago, but it was bid frac- 
tionally lower. Original fancy tallow 
was bid at 6%c, bleachable fancy 
tallow regular production at 6'c, and 
high titre stock at 6%c, c.a.f. Chicago, 
with offers heard at 6%4c. 

Further strength in the market was 
evident at midweek. Bleachable fancy 
tallow sold at 65c, and prime tallow 
at 6%c, c.a.f. Chicago. Special tallow 
met inquiry at 6c, c.a.f. Chicago, with 
bids at 6%4c, c.a.f. New York. Yellow 
grease sold at 5%c, c.a.f. Chicago, 
with bids at 6%c, c.a.f. East. Choice 
white grease, all biog and bleachable 
fancy tallow high titre traded at 7c, 
delivered New York; bids at 7'%c, 
same destination, were heard on 
bleachable fancy tallow, regular stock. 

Choice white grease all hog was bid 
at 6%c, c.a.f. Chicago, with offerings 
Yec higher. Some indications were in 
the market at 6%4c, c.a.f. Chicago, on 
bleachable fancy tallow. Talk around 
trade circles of 5%4c, c.a.f. Chicago 
were indicated on low acid yellow 
grease. Some bleachable fancy ‘tallow 
traded at 65s@6%4c, Chicago. Or iginal 
fancy tallow traded at 7c, c.a.f. Chgo. 

TALLOWS: Wednesday's quota- 





how far should your 
stuffing table extend? 


KOCH Stuffing Tables come in all sizes. 


Drains are placed where you want them, with 
one or two stuffer aprons. Stainless steel tops. 
Welded tubular legs. No penalty on special orders. 
Let Koch engineers submit drawings on the 
tables needed in your plant. Attractive prices. 


Speedy production. 


Write Today for KOCH Catalog 90! 
2200 items for the meat and food industries. 





Uh 


EQUIPMENT CO. 
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EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 
AND 


BONELESS VEAL 


30 YEARS OF SERVICE 











tions: edible tallow, 7c, f.o.b. River, 
and 8c, Chicago basis; original fancy 
tallow, 7c; bleachable fancy tallow, 
6%@6%c; prime tallow, 6%c; special 
tallow, 6c; No. 1 tallow 55%c, and 
No. 2 tallow, 5c. 

GREASES: Wednesday's ese 
tions: choice white grease, all hog, 
6%c; B-white grease, 6c; yellow grease 
5%c, and house grease, 54%c. Choice 
white grease, all hog, was quoted at 
Tiac, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, June 10, 1959 

Dried blood was quoted today at 

$4.25 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.75@$5 per unit of ammonia and 

dry rendered tankage was priced at 
$1.30 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 
FRIDAY, JUNE 5, 1959 


Open High Low Close 


14.18 18.85 13.87 
13.35 
13.00 
12.87 
13.00 
12.90 
12.90 
Sales: 245 lots. 


MONDAY, JUNE 8, 


July 
Sept. 
Oct. 
Dec. 
Mar. 
May 
eS 
Sales: 243 lots. 


TUESDAY, JUNE 9, 


July .... 13.94 14.07 
Sept. ... 13.48 13.62 
Oct. .... 18.11 18,22 
Dec. .... 12.98 13.07 
eee} 
May .... 13.00b 
July .... 12.91b 

Sales: 219 lots. 


WEDNESDAY, 
July .... 14.13 
Sept. ... li 
Oct. 
Dec. 
Mar. 
May ... % 
July .... 18.10b 
Sales: 326 lots. 


VEGETABLE OILS 


Wednesday, June 10, 1959 
Crude cottonseed oil, f.o.b. 
12%n 
Southeast 12%n 
Texas 12%n 
Corn oil in tanks, f.o.b. mills 12% @12% 
Soybean oil, f.o.b. Decatur 91, 
Coconut oil, f.o.b. Pacific Coast .... 
Peanut oil, f.o.b. mills 
Cottonseed foots: 
Midwest and West Coast .. 


OLEOMARGARINE 


Wednesday, June 10, 1959 


White dom. vegetable (30-lb. cartons) 
Yellow quarters (30-lb. cartons) 

Milk churned pastry (750 Ibs., 30’s) .... 
Water churned pastry (750 lIbs., 30's) 
Bakers’ steel drums, ton lots 


OLEO OILS 


Wednesday, June 10, 1959 


Prime oleo stearine (slack barrels) .. 10 
Extra oleo oil (drums) ..15% @16%4 
Prime oleo oil (drums) --15 @15% 


n—nominal, a—asked, b—bid, pd.—paid. 


60 


HIDES AND SKINS | 





Packer hides level off after earlier de- 

cline—Small packer and country hides 

slow due to buyer resistance to higher 

asking prices—Calfskins and kipskins 

slow, about steady—Trading in sheep- 

skins light prices mostly nominally 
steady. 


CHICAGO 


PACKER HIDES: Last Thursday 
found market activity restricted to a 
couple cars of heavy native cows at 
steady prices, while Friday's trading 
of about 12,000 hides effected a lc 
decline in heavy nature steers, brand- 
ed steers, heavy native cows and 
branded cows from Esterville, Ot- 
tumwa and Sioux Falls. Volume last 
week estimated at 70,000 hides. 

No trading took place as this week 
opened, with bids lacking. Sellers 
were slow in setting up offering lists. 

On Tuesday, about 55,000 hides 
sold, mainly at steady levels, although 
Northern and River light native cows 
sold 1c off from last trading levels of 
28c and 29c, respectively. Late Tues- 
day, River light and ex-light native 
steers sold off at 27c and 29c: Heavy 
native steers sold at 23@23%c and 
branded steers were steady, butts at 
21%c and Colorados at 20%c. Heavy 
native cows traded at 26%@27c for 
River and low freight stock. Northern 
and River branded cows sold at 25%c. 

At midweek, heavy native steers 
sold at 23c from River and Northern 
points. Butt-brand steers sold steady 
at 21%c, Northern point. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer hide trade was light this week. 
Offerings were moderate, with con- 
siderable resistance on the part of 
buyers. The 50/52-Ib. hides were 
quoted at 24@25c nominal, as were 
the 60/62’s at 20@2l1c. Butt-brands 
were about 144c lower. Locker-butch- 
er, 50/52’s were quoted at 21@22c 
nominal. Mixed locker-butcher-rend- 
erers were nominal at 20@20%c, with 
straight renderer, 50/52‘s quoted at 
19%@20c. No. 3 hides, 50/52-lb. 
averages were quoted at 14@15c. 

CALFSKINS AND KIPSKINS: 
Trading was light, particularly in calf- 
skins. Northern lightweights were 
nominal at 75c as was heavy calf at 
70c. Northern-River kip was _ slow, 
being nominally quoted at 55c, with 
last sales of overweights at 47c. South- 
eastern and Southwestern overweights 
recently brought 46c. Small packer 
allweight calf was dull, and quoted at 
53@55c nominal, and allweight kip at 
43@44c. Country allweight calf found 


demand slow, and was quoted a 
38@40c nominal. Allweight county 
kip was pegged at 28@29c nominal 

SHEEPSKINS: With supplies stil 
at a minimum, No. | shearlings from 
River points sold at 1.75@2.00. No, 
2’s ranged from .80 to 1.15. No. 33 
reportedly sold at .50@.75. Fall clips 
were moderately active at 2.60@3.00. 
Full wool dry pelts were nominal at 
.20. Wool pelts were nominal at 4,00. 
Lamb pelts were reported slower at 
2.25 to 2.75, Pickled skins, per dozen, 
were quoted at 11.50 nominal for 
lamb and at 13.00@13.50 for sheep. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, 
June 10, 1959 

Let. native steers ....27 @27%4n 
Hvy. nat. steers 23 @23% 
Ex. Igt. nat. steers ...29 @29%n 
Butt-brand. steers .... 21% 
Celorado steers 20%n 
Hvy. Texas steers ... 21%n 
Light Texas steers ... 26n 
Fx. Igt. Texas steers.. 28n 
Heavy native cows ...26144@27n 
Light nat. cows 
Branded cows 
Native bulls 
Branded bulls 
Calfskins: 

Northerns, 10/15 Ibs. 

10 Ibs./down 
Kins. Northern native, 

15/25 Ibs. 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over ....20 @2in 
50 Ibs. 24 @25n 
SMALL PACKER SKINS 


Calfskins, all wts. ...53 @b55n 
Kipskins, all wts. ....43 @44n 


SHEEPSKINS 
Packer shearlings: 
tae 


Cor. date 
1958 


@18%4n 
@17%n 


35n 
27 @28n 


No. 1.75@ 2.00 1.00@2.0 
No. 2 -80@ 1.15 65@75 

Dry Pelts 20n 
Horsehides, untrim..11.50@12.00n 


18n 
7.75 @8.3 
Horsehides, trim. ..11.00@i1.50n 


7.00@7.50 


N. Y. HIDE FUTURES 


FRIDAY, JUNE 5, 1959 
Open High Low Close 
July ... 26.80 26.80 26.15 
Oct. ... 23.56b 23.75 
Jan. ... 21.10b 21.28 
Apr. ... 20.00b 19.75 
July ... 18.95b 18.97 
Sales: 95 lots. 


MONDAY, JUNE 8, 

i ae a 26.74 26.05 

COE. 5% 5 23.50 22.90 

TOR) 3's .§ 21.01 21.00 

Apr. ... 19.85b 20.00 20.00 

July ... 18.85b ae ere 
Sales: 55 lots. 


TUESDAY, JUNE 9, 
July ... ¥ 26. 26.00 
os See : . 22.75 
Jan. ... 20.5% 21. 21.20 
1 eck ach 19.80b-20,.208 
July ... At 18.75 18.75b-19.10 
Sales: 59 lots. 


WEDNESDAY, JUNE 10, 1959 
July ... 26.16 26.60 26.16 26.54- & 
Oct, ... 23.10b 23.50 23.10  23.35b-_ 50a 
Jan. ... 20.85b oak deste 20.90b-21.208 
Apr. ... 19.80b 19.90b-20.108 
July ... 18.50b 18.80b-19.20 
Sales: 28 lots. 


THURSDAY, June 11, 1959 
July ... 26.95 26.95 
Oct... 28: 23.90 23.85- 
Jan. 21. 21.70 21.70 
Apr. ... 20.0 ae Soe 20.60b-21.001 
Jaly «i... 2 19.50 19.50 
Sales: 60 lots. 


THE NATIONAL PROVISIONER, JUNE 13, 199) 














—eee 


ed at 
ountry 
minal 
S stil] 
} from 
). No; 
lo. 33 
I clips 
D3.00. 
nal at 
t 4.00. 
ver at 
dozen, 
al for 


sheep. 
IONS 


r. date 
1958 





LIVESTOCK MARKETS ...Weekly Review 


Pledges Uniform Application 
Of New P. & S. Act Regulations 


Uniform application of the newly 
amended Packers and Stockyards Act 
to all those subject to the regulations 
was pledged in Denver recently by 
Clarence L. Miller, assistant secretary 
of agriculture for marketing. 

Miller, addressing the 27th annual 
meeting of the American Stockyards 
Association, said the same rules should 
be followed by all those subject to 
the act, so that all are using the same 
code of ethics and fair dealing. 

“The P. &S. Act is essentially a code 
of ethics prescribed by Congress,” 
Miller said. 

“One of the act’s principal objec- 
tives is to maintain free and open 
competition in the livestock and meat 
marketing system to enable the pro- 
ducer to realize the maximum return 
for his animals,” he added. 

Miller said the amendment passed 
by Congress last fall extends coverage 
of the act to all markets dealers and 
commission agents handling livestock 
moving in interstate commerce. It 
also gives the Federal Trade Com- 
mission primary jurisdiction over re- 
tail sales of meat, while retaining the 
supervision of the major operations of 
meat packers for the USDA. 

“We anticipate that by June 30 we 
will have at least 1,500 of the nation’s 
2,300 livestock auction markets posted 
under the new provisions of the act,” 
Miller explained. “The remaining 800 
will be posted by the end of the year.” 

Miller said the department is con- 
cerned with the unusual number of 
packers in financial difficulty who 
have discontinued operations and have 
failed or refused to pay for livestock 
purchased. 

“We are considering ways and 


means to prevent recurrence of the 
rather substantial losses as a result 
of this situation,” he declared. “In ad- 
dition we have brought action against 
some packers for excessive delays in 
paying for livestock purchased and 
have taken formal action against pack- 
ers for failure to purchase livestock 
on the basis of price and weight.” 


USDA Orders Packer to 
Halt Consignment Selling 


A California meat packer charged 
with violating the Packers and Stock- 
yards Act has consented to issuance 
of a cease and desist order, the U. S. 
Department of Agriculture announced 
this week. The USDA has ordered 
Minch’s Wholesale Meats, located at 
Red Bluff, California, to cease and 
desist from: 

1. Failing to make accurate ac- 
countings to consignors for dressed 
meat prepared from livestock which 
it has slaughtered and sold on a con- 
signment basis, and, 

2. Selling, on an agency basis, 
dressed meat prepared from livestock 
received and slaughtered on a con- 
signment basis while carrying on its 


packer operations of selling meat pre- 


pared from livestock the company it- 
self purchased and slaughtered for its 
own account. 

This is the first order issued by the 
Department requiring a meat packer 
who slaughters livestock for his own 
account to discontinue the practice of 
“consignment selling,” i.e., slaughter- 
ing livestock and selling the meat for 
pe on either a consignment or an 
agency basis. 

The order, based on a complaint is- 
sued last January, also requires the 
company to “keep such accounts, 
records and memoranda as fully and 


correctly disclose all transactions in- 
volving its operations as a packer.” 

Minch’s waived hearing and con- 
sented to the issuance of the cease 
and desist order. Copies of the consent 
order, P&S Docket No. 2405, may be 
obtained from the Livestock Division, 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


LIVESTOCK AT 59 MARKETS 

A summary of receipts and disposi- 
tion of livestock at 59 public markets 
during April 1959 and 1958, as re- 
ported by the U. S. Department of 


Agriculture: 
CATTLE 
Salable 
receipts 
April 1959 ... 1,316,012 
April 1958 ... 1,284,146 
Jan.-Apr. 1959. 5,051,619 
Jan.-Apr. 1958. 5,136,207 
S-yr. av. (Apr. 
1954-58) . 1,389,789 
CALVES 
171,540 
189,941 
708,465 
811,483 


Total 
receipts 
1,537,323 
1,489,903 
5,787,774 
5,963,209 


1,647,812 


Total 
slaughter 


753,050 


919,113 


April 1959 ... 
April 1958 ... 
Jan. Apr. 1959.. 
Jan.-Apr. 1958.. 
5-yr. av. (Apr. 

1954-58) .... 


222,072 
238,786 
891,348 
1,019,861 


334,394 


95,436 
117,928 
381,970 
507,100 


257,358 195,663 


HOGS 
April 1959 ... 2,148,582 2,899,364 
April 1958 ... 1,887,361 2,579,629 
Jan-Apr. 1959.. 8,479,494 11,544,788 
Jan.-Apr. 1958.. 7,262,710 10,190,544 


5-yr. av. (Apr. 
..-. 1,844,973 2,535,546 


1954-58) 
SHEEP AND LAMBS 
April 1959 ... 572,723 1,004,606 
April 1958 ... 596,903 988,463 
Jan.-Apr. 1959.. 2,480,271 4,015,927 
Jan.-Apr. 1958.. 2,134,493 3,599,988 


5-yr. av. (Apr 
1954-58) 564,613 1,127,186 


2,018,480 


1,830,766 


541,725 
543,647 
2,167,569 
1,910,501 


588,383 


ST. LOUIS HOGS IN MAY 
Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 
follows: 


Hogs received 
Highest top price . 
Lowest top price .... 
Average cost 
Average weight, Ibs. 














“Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 
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Hog Order Buyers Exclusively 


R. O. (Pete) Line 


HESS-LINE CO. 


Indianapolis Stock Yards ¢ Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


W. E. (Walley) Farros 
Earl Martin 
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Looking for Something? ....... 
or Someone? ....... 


: see our classified pages 64 and 65 











WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 


WE BUY HOGS IN THE HEART OF THE COBN BELT 


Phone: Cypress 4-2411 
ALGONA, IOWA 


10 OFFICES TO SERVE YOU 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday. June 6, 1959, as 
reported to THE NATIONAL PRO- 
VISIONER: 


CHICAGO 

Armour, 9,486 hogs: 

012 hogs; and others, 20,701 hogs. 

Totals: 21,492 cattle, 102 calves, 
44.199 hogs and 1,531 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour . 1,635 248 2,668 cats 
Swift .. 2,62¢ 178 5,619 2,484 
Wilson . § ose. 8,000 si! 
Butchers 3,552 ona 46 wae 
Others . 1,480 grie> Gene... mse6 


shippers, 14.- 


Totals 10,118 426 15,800 5.263 
OMAHA 
Cattle & 

Calves Hogs Sheep 
Armour ... 5,426 7.891 3,088 
Cudahy ... 6,404 1,073 
Swift 7,246 2,937 
Wileon ... 4 i: 4961 470 
Cornhusker. es . 
Gr. Omaha. 
Hygrade 
Midwest ‘ 
Neb. Beef . 
Omaha D.B. 
Omahi t 


R. 


Rothschild. 995 ) 
Union .... 1,368 
Others .. oP 
Totals ..27,654 3 7.568 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour., 4,073 1,263 12,085 1,558 
Bartusch atte oot 
Rifkin . 14 
Superior. nae 
Swift 2 1,214 13, 
Others . 4, 435 1,144 13, 


766 ai 
172 


Totals 1 5,668 3, 635 39,023 


ST. JOSEPH 


¢ i; Calves Hogs 
Swift .. 3,753 84 12,715 
Armour... 2,778 56 6,194 
Seitz ... 1219 seis aoe 
Others . 4,670 -.. 4,467 


Totals*12,420 140 23,376 5,757 

*Do not include 213 cattle, 2,8 
hogs and 1,804 sheep direc 
packers, 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 3,312 vee” 5D 859 
Swift .. 3,489 +.» 5,888 
8. C. Dr. 

Be ef . 4,560 
8. C. Dr. 

Pork . aden enn 02,088 
Raskin 7 : Ae 
Butchers ae ae ie ww 
Others . 14,068 659 


Totals 22,710 ... 39,014 1,518 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 808 --. 93,409 3S 
Dunn ... 106 aes aa 
Dem. ... 97 pias 231 
Excel .. 778 isk oe oe 
Harshman ... vote pais 971 
Seitt .. pe ies cou Beene 
Others. 960 eile 174 1,605 


Totals 2,791 ... 3,814 4,673 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour. 681 2 809 35 
Wilson . 585 48 1,400 606 
Others - 2,112 103 1,421 1,689 
Totals* 3,378 "458 3,630 
*Do not include 662 cattle, 
calves and 4,967 hogs direct to 
packers, 


LOS ANGELES 
Cattle Calves Hogs Sheep 
Cudahy Vee x > 211 rake 
Swift 
Atlas 
Goldring. 
Highland 
Ideal .. 
Quality. 
Acme 
United 
Klub’kin 
Clough’ty ... 
Others . 972 


Totals .3,821 


62 


YARDS 

Calves Hogs Sheep 
Armour... 1,192 sve? Fe See 
Hunter. ase 
Krey 
Heil 


Others 110,993 1,648 31.544 4, 304 


Totals 12,185 1,648 51,073 4,304 


CINCINNATI 
Cattle Calves Hogs Sheep 


ee 
Schlachter 
Others 2 


789 10,824 
MILWAUKEE 
Cattle Calves Hogs Sheep 


Packers 1,070 1,792 3,919 338 
Butchers 2,656 755 134 64 


Totals 3,027 


Totals 3,726 2,547 4,053 402 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 690 131 2,143 
Swift -. 1,230 461 1,075 
City 258 10 278 
noes snthal 345 16 81 
Totals 2,528 618 3, 317 11,705 
TOTAL PACKERS PURCHASES 
Week Same 
ended Prey. week 
June 6 week 1958 
Cattle ...141,513 135,083 153,928 
Hogs ....276,526 278,082 220,702 
Sheep .... 48,726 62,044 57,708 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
cago, week ended Wed., June 10: 
Week Week 
ended ended 
June 10 June 3 
Packers’ purch sll 27,788 
Shippers’ purch, .. 13,727 15,841 


Totals 43,629 


CORN BELT DIRECT 
TRADING 

Des Moines, June 10— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


B ARROWS & GILTS: 
3. No. 1, 200-220.$ 


-75@16.65 
3. No. 


15 
‘ 15.50@16.60 
-S. No. 15.50@16.35 
eS 15.20@16.20 
No. 2, » 14.75@15.90 

1 

li 

1 


4G 


4 


3. No. 3, .35@ 16.00 
. No. 3, 220/240. 05@15 5 
.S. No. 3, 240-270. 5.5% 
3. No. 270- . 18. 90@ 15.00 
8. No. 2-3, 14.00@15.10 
.S. No. 1-3, 14.50@16.25 
. No. 1-3, 20 15.50@16.25 
.S. No. 1-3, 220-240 15.20@16.10 
. No. 1-3, 240-270 14.75@15.70 


eaeeadddddadac? 


. No. 1-3, 270-330 13.25@14.25 
S. No. 1-3, 330-400 12,25@13.50 
3. No. 1-3, 400-550 10.25@12.50 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 
est. actual actual 
June -.-. 49,090 52,000 40,000 
June 5 ...: : 33,500 
June 6 .... 26,09 iday 32,000 
June ee £6.009 71,000 
June 9 .... £ 47,000 45,500 
June ie "000 42,000 46,500 


NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 4lst st., 
New York market for the 
week ended June 6: 

Cattle Calves er Sheep 

Salable 78.:° 43 
Total (incl. 
eg -1,369 213 14,874 2,079 
Prev. wk 
Salable .. 92 5 


Total (incl, Die “6 7 
directs) .1,750 138 15,004 4.681 


*Includes hogs at 31st Street. 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended June 6, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 


Sheep & 
Cattle Caly es Hogs 
35 40,057 
25,435 

99,559 

45,246 

80,507 

70, 666 


Boston, New York City Area’ .... 

Baltimore, Philadelphia 

Cincy., Cleve., Detroit, Indpls. 

Chicago Area 

St. Paul-Wis. Areas? 

St. Louis Area® 

Sioux City-So. 

Omaha Area5 

Kansas City 

lowa-So. Minnesota® 

Louisville, Evansville, Nashville, 
Memphis 5,640 

Georgia-Florida-Alabama Area? ... 5,516 

St. Joseph, Wichita, Okla, City ... 16,719 

Ft. Worth, Dallas, San Antonio ... 11,620 

Denver, Ogden, Salt Lake City ... 18,853 

Los Angeles, San Fran. Areas’ .... 20,309 

Portland, Seattle, Spokane 6,416 
oe BE ee eee 280,723 
Totals same week 1958 302,887 


30,5 557 


. 939,899 
79,671 879,975 

1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, §o, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, EB. St. Louis, Ill., and St. Louis, Mo, ‘Ip. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak, 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. "Includes Al 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas. 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville, Ocala and Quiney, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended May 30 compared with 
same week in 1958, as reported to the Provisioner by the 


Canadian Department of Agriculture: 


VEAL HOGS* 
CALVES Grade B! 
7d. & Ch. Dressed Handyweights 

1959 1958 1959 1958 1959 

Toronto $24.31 $35.00 $32.50 $24.00 $33.50 $25.22 

Montreal ... a i) > 27.70 25.75 24.35 17.15 

Winnipeg... 23. 3.48 34.47 30. 00 = 21.75 3 

Calgary 5 22, 20.60 9. scare 

Edmonton .. 22.4 " 6 3 20.75 30.2 17.80 

Lethbridge. .75 2.25 5. m. TE 20.55 

Pr. Albert . i 2. is 6 20.50 

Moose Jaw 21.5 20.50 

Saskatoon 20.50 

Regina 20.50 

Vancouver wees 


LAMBS 
Good 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six packing plant stockyards 
located in Albany, Moultrie, Thomasville, Tifton, Ga; 
Dothan, Ala.; and Jacksonville, Fla., week ended June 6: 


Cattle Calves Hogs 
Week ended June 6 1,475 430 15,400 
Week previous (five days 1,763 491 14,945 
Corresponding week last year 2,433 825 12,828 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, June 9 


were as follows: 
CATTLE: Cwt. 
Steers, choice . .$27.00@28.50 
Steers, good 25.00@ 27.00 
Heifers, gd. & ch. .. 25.00@28.00 
Cows, util. & com’l. 19.00@21.09 
Cows, can. & cut... 16.00@18.75 
Bulls, util. & com’l, 20.50@23.00 
VEALERS: 
Good & choice . 29.00@32.00 
Calves, gd. & ch. .. 25.00@28.00 
BARROWS & GILTS: 
.S. No. 1, 180/240. 16.75@17.00 
. No, 3; 240/270. 15.25@15.50 
1.8. No. 3, 270/300. 14.50@15.25 
N 180/200 16.50@16.75 
2, 200/220 16.50@16.75 
, 220/240 16.500016.75 
2-3, 200/240 15.50@16.00 
, 240/270 15.25@15.75 
, 270/300 14.75@15.50 
, 180/240 15.75@16.50 
, 240/270 15.50@16.00 
s . U.S. No. 1-3: 
270/400 Ibs. 
400/550 lbs. 
LAMBS: 
| & choice 





LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, June 9 
were as follows: 

CATTLE: 

Steers, choice 

Steers, good ...... 20a 

Heifers, choice 7.00@28.0) 

Heifers, good ... 26. 00@27: 00 

Cows, util. & com’l. 18.00@21,50 

Cows, can, & cut... 15.50@18.50 

Bulls, util. & com'l. 23.00@24.% 
VEALERS: 

Choice & prime 

Good & choice 


Calves, gd. & ch... 25. ‘00@ 29.00 


BARROWS & GILTS: 
U.S. No. 1-8, 180/240 17.00@17.0 
U.S. No. 2-8, 200/240 16.75@17.0 
U.S. No. 2-3, 240/280 16. 0@16.80 
SOWS, U.S. No. 
270/350 Ibs. 
500/600 Ibs. 
LAMBS: 


Choice & prime 
Good & choice 


12.50@13.0 
13.00@ 14.25 12.00@12.0 
11.50@13.25 
. 23.00@25.00 . 25.500@26.0 
20.00@23. | 25.00@2.1 
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3.161 
22,310 


ets in 
with 
vy the 
MBS 
00d 
weights 
1968 


$24.00 


- Louis- 
June 9 


Crt, 
OVE25) 
L0@2 orm 

28. 


So@ 18. i 
“00@24.85 


.00@33.00 
0032.00 
.00@ 29.00 


00@ 17.0 
75 @17.0 
.00@ 16.0 


»50@ 13.50 
2.00 @ 12.00 


5 HOM. 50 
. OOS. 73 


13, 1959 


SLAUGHTER 
REPORTS 


Special reports to the NATION. 

AL PROV ISIONER showing the § 
number of livestock slaughtered at! 
13 centers for the week ended j 
June 6, 1959, compared: 


CATTLE 

Week 

ended 
June 6 
. 21,492 
Kan, Cityt . 10,545 
pane Bo ... 27,399 
N, §, Yardst 13,833 
St. Josepht. Ty cae 
Sioux City. 13,425 
7 2,777 


Cor. 
week 

1958 
25,380 


Prev. 
week 
20,622 
10,345 
24,571 


Chieagot 


2,950 


14,303 

. City*t 4,208 ! 6,619 
Cincinnati§.. 3,388 4,307 
Denvert ee er 10,039 
St. Paulf .. 11,233 14,615 
Milwaukeet. 3,716 3, 489 4,552 


. 135,380 


HOGS 


. 30,187 

. 15,800 

t 41,274 

N. 8. Yardst 51,833 

St. Josepht. 21,782 

Sioux Cityt. 37,371 

Wiehita*{ . 10,525 
N. York, Bost., 

City? 40,057 

Okla, City*t 8,597 

Cincinnati§.. 11,120 

Denver}... 

St. Paulf .. 

Milwaukeet. 


138,184 153,671 


27,758 
14,421 
42,461 
55,861 
18,681 
31,312 
11,445 


27,214 
13,523 


40,180 
10,667 


25,851 
4.010 


Totals . 298,407 305, 424 278, 355 


2,812 
6,783 
1,245 
1,709 
7,515 
1,899 


1,799 


33,913 
2,676 
433 
19,186 
2,860 
313 


2) "330 
513 


‘ 2,595 
Milwaukeet. 402 
Totals . 67,661 
*Cattle and calves. 
*Federally inspected 
including directs. 
{Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Tuesday, June 
9 were as follows: 

CATTLE: 

Steers, choice 


Steers, good 
Heifers, gd. 


80,844 85 


slaughter, 


Cwt. 

evens $27.00@29.00 
26.09@. 27.00 

- 26.00@28.00 
Cows, util. & com’l. 19.00@21.50 
Cows, can. & cut.. 17.00@19.50 
Bulls, util. & com’l. 22.00@24.50 
Bulls, cutter 20.60@ 22.50 


VEALERS: 


Good & prime .... 28.50@32.50 
Cl, & stand, . 25.00@28.50 
SARROWS & GILTS: 
US , 200/220. None qtd. 
8 8, 200/220. 16.50@16.60 
8.3 220/240. 16.35@16.60 
‘8. No. 3, 240/270. 16.00@16.25 
8. No. 3, 270/300. 15. 
8. No, 1-2, 180/200 
>" 200/220 
220/240 16. 
200/220 16.5 


‘S. No, 2-3, 220/240 16.5 


‘8. No, 2-3, 240/270 16. 

8. No, 2-3; 270/300 15.25@16.00 

S. No. 1-3, 180/200 16.75@17. 

‘8. No, 200/220 16.85@17. 

S. No, 1-3, 220/240 16.60@17.25 

‘8. No. 1-3, 240/270 16.00@16.75 

SOWS, U.S. No, 1-3: 

70/830 Ibs. 13.7 

350/400 Ibs. 12. 
400/500 Ibs. 


U 
U 
U, 
U 
U 
U 
Us, 
U.S, 
U 
U 
U 
U 
U 
U 
v 


5@15.09 
75@14.00 
11.75@ 13.00 


i & prime 


. 25.00@26.00 
Good & choice 


wee 23.00@25.00 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
ago Union Stockyards for current 
ind comparative periods: 

RECEIPTS 
Cattle Calves Hogs 

824 47 

340 


Sheep 
1,822 
767 
June 
June 9.. 7, 
June 10.13,000 
*Week so 
far ....39,429 
Wk. ago.43,212 35,428 
Yr. ago.47,703 27,015 
*Including 13 cattle, 2,705 hogs 
and 400 sheep direct to packers. 
SHIPMENTS 
3,938 
5.. 1,263 
929 


881 
800 
8,000 1,500 
3,181 
3279 
3,488 


2 28,126 


June 
June 
June 232 
June -. 5,581 
June . 4,000 
June 10. 7,500 
Week so 

far ...17,081 nye 
Wk. ago.18,437 73 
Yr. ago.21,335 140 


2,720 
2,424 

626 
2,626 
3,000 
2,000 


289 
450 
201 
400 
500 


1,101 
1,095 
1,366 


LIVESTOCK RECEIPTS 
Receipts at 12 markets 
for the week ended Friday, 


June 5, with comparisons: 
A Cattle Hogs Sheep 
Week to 
date 
Prev ious 
week “193, 300 
Same Ww k. 

1958 . 230,200 


208 ,600 317,000 77,900 


307,200 94,700 


296,600 83,900 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific 

markets, week ended June 5: 

Cattle Calves Hogs Sheep 

Los Ang...4,025 575 950 550 

N. P’tland.2,200 400 2,509 4,300 

Stockton ..2,300 1075 1,625 


500 
CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for the 
week ended May 30: 

CATTLE 

Week 
ended 
May 30 
Canada.. 18.322 
Canada.. 18,393 


Coast 


Same 

week 
1958 

17,274 
9,605 


Western 
Eastern 

Totals 3,715 3,879 
Western 


Canada... 86,862 
Bastern 


Canada... 70,874 
Totals 
All hog 
graded 


<A ehieeien 157 


carcasses 


,736 
$027 


Western 
Eastern 


Canada... 
Canada.. 


2,391 
2,696 


Totals 5,087 4, 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Tuesday, June 9 
were as follows: 

CATTLE: 
Steers, 
Steers, choice 
Steers, good ....... 
Heifers, ch. & pr.. 

Heifers, good ..... 2 3 

Cows, util. & com 1, 19.2502 

Cows, ean. & cut. .. '50@19.2: 

Bulls, util. & com’l. 2 50@24. 

Bulls, cutter .e- 21.00@22.5 
BAR ROWS & GILTS: 


Cwt. 


prime ...... ergot 29.5 


 300/ 240. 
" 240/270. 

370/300. 
2-3, 200/240 


E Sapp)” 


Yo. 2-3) 270/300 

SOWS. U.S. No. 1-3: 
180/330 Ibs, ........ 
330/ 400 REE 


LA MBS: 
Choice 
Good 


"75@15.50 
.00@14.75 
"75@14.00 
'50@13.00 


25.00@25.50 
24.00@ 25.00 


1959 














LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 9 were reported by the Agricultural Marketing 


Service, Livestock Division 


HOGS: 


BARROWS & 


U.S. No. 1: 
180-200 A 
200-220 B 
220-240 C 
U.S. No. 2: 
180-200 D 
200-220 E 
220-240 F 
240-270 G 
U.8. No. 3: 
200-220 H 
220-240 J 
240-270 K 
270-300 L 
U.S. No. 
180-200 M 
200-220 N 
220-240 P 
U.S. No. 
200-220 Q 
220-240 R 
240-270 § 
270-300 T 
U.S. No. 
180-200 V 
200-220 W 
220-240 Y 
240-270 Z 
SOWS 
1.8. No. 


70 HB. 
HD. 
HF. 
HG. 


270-330 
330-400 
400-550 


N.S. Yds. 


GILTS: 


17.00-17.50 
None qtd. 


None qtd. 
None qtd. 
Nene qtd. 
None qtd. 


16.50-17.00 
16.00-17.00 
15.25-16.50 


-. 15,.00-15.50 


17.00-17.50 
-00-17.50 
75-1735 


0-17.00 
3.00-17.00 
5.25-16.50 
5.00-15.50 


3.50-17 
50-17.00 
-17.00 
5,25-16.75 


-00 


14.50-14.75 
14.25-14.75 
12.50-14.25 
11.75-13.00 


Chicago 


. -$17.00-17.50 $16.50-17.50 


17.35-17.75 
16.75-17.50 


16.50-17.25 
16.90-17. 
16.50-17. 
16.00-16.5 


16.35-16.65 
16.10-16.50 
15.65-16.15 
15.00-15.75 


7.50 
7.50 
7.25 
16. .00 
16. 5 
15. 
15. 


16.25-17. 
16.90-17.27 
16.40-17.25 
16.00-16.50 


None qtd. 

14.00-15.00 
13.00-14.00 
11.50-13.00 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Geod: 
700- 900 
900-1100 
1100-1300 
Standard, 
all 
Utility, 
all 
HEIFERS: 
Choice: 
600- 800 
800-1000 
Geed: 
500- 700 
700- 900 
Standard, 
all 
Utility, 
all 
COWS: 
Commercial, 
all 
Utility, 
all 
Can. & cut., 
Sib: wte.c:. 
BULLS 
Commercial, . 
Utility 
Cutter 
VEALERS, 
Ch. & pr... 
Stand. 
CALVES 
Choice 
Stand. 


Ibs. 
Ibs. 
Ibs. 


Ibs. 
Ibs. 


Ibs 


Ibs. 


Ibs. 2 
Ibs. 
Ibs. 


Wu. «. 


Wes... 4 


Ibs. 
Ibs, £ 


wts. .. 23 


WE. 


3 


wts.. 


(Yrls. 


All 


& gd. 
(500 


None qtd. 
None qtd. 
None qtd. 


28.00-30.25 


50-28.00 
28.00 
26.50-28.00 


-50-26.50 


-00-24.50 


Ibs. 
Ibs. 27 


3.50-27 
3.00-27.5 


-0-26.5 


-00-23.5 


-00-22. 
19.00-20.5 


15.50-19.5 

Excl.), All 
22.00-24.50 
20.50-22.00 
17.00-21.00 
Weights: 

29.00-33.00 
21.00-29.00 
Lbs. 


19.00-26.00 


SHEEP & LAMBS: 


LAMBS (110 
Choice 
Good 
YEARLIN(¢ 
Choice 
Good 
EWES 
Gd. & 
Cull & 


Chas. 


util. 


Lbs. 
24.25-25.50 
22.00-24.50 

(Shorn): 
20.00 only 
17.50-20.00 


(Shorn): 


4.50- 6.00 
2.00- 4.50 


Down): 


30.00-31.50 
30.25-31.50 
29.75-31.50 


27.50-30.00 
27.50-30.25 
27.00-30.25 
27.00-30.25 


26.00-27.50 
25.50-27.50 
25.25-27.25 
23.50-26.00 
22.00-23.50 
27.50-29. 

27.00-29. 


26.00-27. 
25.50-27, 


23.00-25.5 


21.00-23. 


21.00-22.50 


19.50-21.00 
17.50-20.50 
Weights: 
24.75-25.00 
22.50-24.75 
21.00-22.50 


34.00 only 
25.00-34.00 


Down): 
. 25.00-31.00 
& gd. 


None qtd. 
None qtd. 


26.00-27.00 
25.00-26.00 


21,50-22.00 
20.50-21.5 


5.50- 6.5 
3.00- 5. 


, as follows: 
Kansas City 


None gtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd, 
None qtd, 
None qtd. 


$15.75-16.00 


15.75-16.00 
15.50-15.75 


15.00-15.50 


16.00-16.50 
16.35-16.50 
16.35-16.50 


16.00-16.25 
16.00-16,25 
15.50-16.00 
15.00-15.50 


15.50-16.35 
16.00-16.50 
16.00-16.50 
15.75-16.25 


None qtd. 

13.00-14.00 

12.25-13.25 
.50-12.50 


None qtd. 
None qtd. 
None qtd. 
None qtd. 
26.25-28.75 
26.25 

26. 00-28.2 25 
24.50-26.25 
24.50-26.25 
24,25-26.25 
23.00-24. 
21.00-23. 
26.00-28.00 
26.00-28.00 


5.00-26.00 
-00-26.00 


22.50-25.00 


21.00-22.50 


20.50-21.50 
-00-21.50 
-00-19.00 
21.50-22.50 
20.50-22.00 
19.50-21.00 


32.00 only 
25.00-31.00 


27.00-30.00 
22.00-27.00 


24.00-24.50 
22.00-24.00 


18.00-20.00 
5.50-18.00 


50 
-50 


Omaha 


None qtd. 
$17.00 only 
17.00 only 


None qtd. 
None qtd,. 
None qtd, 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd, 


16.50-17.00 
16.75-17.00 
16.75-17.00 


16.00-16.50 
15.75-16.50 
15.50-16.25 
14.50-15.50 
15.75-16.50 
16.00-16.75 


16.00-16.75 
15.50-16.50 


None qtd. 

13.50-14.50 
12.50-13.75 
11,.50-13.00 


None qtd. 
None qtd. 
None qtd. 
27.50-30.50 
27.50-30.50 
27.50-30.25 
27.00-30.00 


-25-27.75 


21.50-2% 
-75-28.75 
26.50-28.75 


3.75-26, 


75-26. 
22.50-24. 


-00-22.5 


20.00-21.50 
18.50-20.00 
16.50-18.50 
22. 50-24, 00 
20. 00-22 2. oo 


34.00 only 
25.00-34.00 


None qtd. 
None qtd. 


24.50-25 
23.25-24.50 


19.00-20.00 
18.00-19.00 


5.00- 6.00 
3.00- 5.00 


St. Paul 


None qtd. 
$16.25-16.75 
16,.25-16.75 


16.00-16.75 
16.00-16.75 
16.00-16.75 
15.75-16.75 


None qtd. 
None qtd. 
None qtd. 
None qtd. 
15.75-16.75 
16.00-16.75 
16.00-16.75 


15.75-16.00 
15.50-16. - 
15.00-15. 

14.50- 15.35 


15.25-16.00 
15.75-16.00 


15.50-16.00 
None qtd. 


None qtd. 

14.50-15.00 
12.50-14.50 
11.75-13.00 


None qtd. 

None qtd. 

None qtd. 

27.00-29.00 
26.50-29.00 
26.00-28.50 
26.00-28.50 
25.00-27.00 
25.00-27.00 
24.50-26.50 
22.50-25.00 


21.00-22.50 


-50-28.5 


-00-26.5 
-00-26.5 


50-25. 


21.00-22.! 


21.00-22.00 
19.50-21.00 
17.00-19.50 
22.50-23.50 
22.50-24.50 


22.00-24.00 


31.00-33.00 
26.00-31.00 


28.00-30.00 
24.00-28.00 


25.00-25.50 
24.00-25.00 


18.00-19.25 
17.00-18.50 


4.50- 6.00 
3.00- 4.50 


63 
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HORIZONTAL MELTER 


THE HEAVY SQUARE SHAFT runs true 
in the stuffing box, without deflection 
under heavy load. Paddles are 
clamped—not keyed—to shaft, with 
bolts secured by special lock nuts. 
Result: No loose paddles or costly 
stuffing box maintenance. 


The SHAFT and DRIVE 


ROLLER CHAIN DRIVE, unlike direct 
connected drives, permits reduction in 
agitator shaft speeds without a cor- 
responding cut in speed reducer out- 
put—a real saving in time and costs 
for handling various types of materials, 


Fo26 


THE FRENCH ol MILL MACHINERY CO. 











FRENCH makes all ty 
of complement 
equipment for ed 
relate MT al-Yol]o) (2am a-vate[: 
Outline your requ 
ments, Let us show 
how FRENCH de: 
features will help 
do the job with grec 
possible speed 

economy. 


PIQUA, OHIO—U. §, 





$5.00." additional words, 20c each. "“Peosi- 
tion By “ special ‘rate; minimum 20 
words, $3.50; additional words, 20c each. 


CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75c per line. leaplwed. 
$11.00 per inch. 


displayed: set solid. Minimum 20 words, 


Unless Specificall 
Advertisements 


CLASSIFIED ADVERTISING PAYABLE IN ADVANC 
PLEASE REMIT WITH ORDER 










Instructed Otherwise, All © 
ill Be Inserted Over a Blind Box 





POSITION WANTED 


HELP WANTED 





Aggressive young man with excellent reputation 
in the industry, now employed in general manage- 
ment, solicits opportunity for future with live 
wire organization, Well rounded experience in all 
phases of sausage and smoked meats manufacture, 
hotel supply and portion cantrol operations. Prime 
ability in general management, raw material pro- 
curement, purchasing, product control and de- 
velopment, automated (I.B.M.) costs and ac- 
counting, finance, personnel and labor negotiation. 
Exceptional experience in automated packaging 


NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


MANAGEMENT 


EXCELLENT OPPORTUNITY: For experienced 
man with following with eastern trade. Long es- 
tablished house, full line. Send complete details 
in strict confidence. 

W-247, THE NATIONAL PROVISIONER 
15 W. Huron St. 





HELP WANTED 





SALESMAN 
NATURAL CASINGS 


Chicago 10, Ill. 


SALES 
Our modern $600,000.00 food additive plant is 
under construction. We will be interested i 
curing the services of a few additional, 
men to join our sales organization. Only 
caliber men considered. Must 
ences. Liberal salary and bonus, 


KADISON LABORATORIES, Inc. 
703 West Root St., Chi 














have good 


Phone YA 17-6366 








systems. Complete understanding of all production. 
AN E HELP EACH OTHER? W-237 E 





Wishes new association. It’s your opportunity to 
get the man you've wanted. Age 41. College St., 
graduate—accounting, 
CPA level with highest award in credit. Top 
management affiliate 19 years. Purveyor meats, 
portion control, also slaughter, processor, manu- 
facturing plant. Multi sales. Reply to Box W-244, 
THE NATIONAL PROVISIONER, 15 W. Huron 





COMPTROLLER-CREDIT MANAGER 


business administration. 


WORKING SAUSAGE FOREMAN 


Medium size mid-western plant located in Ohio. 
Must be thoroughly experienced in producing qual- 
ity merchandise. Weekly production approximately 
35,000 to 40,000 pounds, State qualifications, ex- 
perience, 
THE NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Ill. 


give age and salary expected. W-248, 


8. 
WORKING FOREMAN: For federally 
house in eastern area. Excellent opportunil 
expansion program is in effect. Send full 
including salary expected to Box W-257, 3 
NATIONAL PROVISIONER, 
New York 22, N. Y. 










AUSAGE MAKER FOREMAN 


527 Madison # 








Chicago 10, 





I HAVE: Youth, energy, ability and desire to do 
an outstanding job for: packer, 
finer of edible er inedible fats and oils. 4% years’ 
experience superintending these operations for out- 
standing midwest packer. 3% years’ college plus 
management training, Will relocate. W-169, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 


RESEARCH and DEVELOPMENT MAN: Graduate 
chemist or Ch. E. 28-35. With intimate knowledge 
of formulation and production of binders, cures | 2f¢. 
and chemicals for meat processing. Research pro- 
gram requires ideas and minimum supervision. 
Northern California laboratory with excellent op- 
portunities. Forward full resumé to Box W-249, 
THE NATIONAL PROVISIONER, 15 W. Huron 


renderer, or re- | st. Chicago 10, Ill. 


EXCELLENT OPPORTUNITY: A company 
multiple operation needs plant manager of 
ant to president. Must be willing to travel. 
and experience in first letter. W-255, 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 





















CATTLE BUYER: Experienced. 10 years’ central 
market, 5 years’ farm and auction buying. Pres- 
ently employed (15 years same company). Desires 
connection with progressive company, W-253, THE 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 


DISTRIBUTORS WANTED: To sell famous brand 
Solingen packinghouse and butcher knives, steels 
etc. Exclusive territories. Exceptional profits. W- 
29, THE NATIONAL PROVISIONER, 527 Madison 


Ave., New York 22, N. ¥ 


SAUSAGE MAKER: Experienced man for all 
supervision in sausage department. Give ¢0 
personal history and experience, including 
operations, in first letter. Reply in full con 
to Box W-256, THE NATIONAL PROVISIO 
15 West Huron St., Chicago 10, Il. 














Huron St., 


WANTED: Experienced meat sales executive for 
western New York plant of national packer. Op- 
portunity for promotion to sales manager. Give 
full particulars in first letter, W-250, THE NA- 
a PROVISIONER, 15 W. Huron St., Chi- 
eago 10, 


WHOLESALE MEAT COMPANY: Midwest 
needs a man familiar with beef cutting, 
tion, sales and production, This is a g 
nent opportunity for the right man, P 
ward your qualifications to Box W-230, 
NATIONAL PROVISIONER, 15 W. Huro 
Chicago, 













Il. 








Til. 





SUPERVISORY POSITION: Wanted by man with 


Huron 8t., 






years’ practical full line packinghouse experi- 


> vailable i diately. References furnished. | Yields, 
ence. Available immediately. References TIONAL PROVISIONER, i3 W. anon St., Chic 
eago 10, Il. 


254, THE NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 





HAM CANNING FOREMAN: Wanted by central 
Pennsylvania packer. Must know processing, plant. 


costs. Good salary. W-231, THE NA- | tions 





THE NATIONAL PROVISIONER, JUNE 13, ! 


WORKING SAUSAGE MAKER: To take 
charge of sausage kitchen in small mid 
State age, salary expected and qui 
in first letter, W-258, THE NATIO 
ee 15 W. Huron St., Chicas? poy, 






















CLASSIFIED ADVERTISING 





PLANTS FOR SALE 


EQUIPMENT WANTED 








SMALL MEAT PACKING PLANT 
peated in central Ohio, Killing beef, hogs, lambs 
land calves. G refrigeration. Building in ex- 
og condition, Constructed of brick and con- 
Low insurance rate. Ample supply of live 
t! x available close by. Located in rich agricul- 
ral community. In fast growing city of 12,000. 
n for selling—old age and sickness, Extra 
available for expansion, Private railroad 
, FS-241, THE NATIONAL PROVISIONER, 
’ Huron St., Chicago 10, Ill. 


PACKING PLANT 


feral inspected. Can use man with $100,000 
M@ more working capital. Will sell %4 interest. Est. 
45 years. Capable of 50,000 lbs. daily plus sau- 
sage dept., Veal sales etc. Actual plant value 
$750,000. Write or phone us for details. 


FRED C, LANG 


ALLSTATE BUSINESS EX. 
$28 Ave. H., Affton 25, Mo. 


























































(OR SALE: Northwest Ohio area. Desirable as 
Y ling yards and buying station and/or small 
slaughtering and shipping plant on railroad 
d close to east-west toll road. City water and 
. Priced for quick sale. Terms available. 
Write to Box FS-259, THE NATIONAL PRO- 
FISIONER, 15 W. Huron St., Chicago 10, Ill. 


HOLESALE BEEF & PROVISION BUSINESS. 
ecated in northwestern Pennsylvania. Present 
ne 80/100 cattle per week (steers and cows) 
provisions, Buildings, equipment, trucks and 
rs in good condition. Moderately priced for 
fight party. Financing can be arranged for quali- 
ied buyer. FS-264, THE NATIONAL PROVI- 
ONER, 15 W. Huron St., Chicago 10, Ill. 


MICHIGAN PACKING PLANT: For sale. With 
musual opportunity, guaranteed sales of 20,000 
pounds sausage weekly. Or will sell half interest 
to party that can take over management. Owner 
has other interest. FS-263, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 











SAUSAGE MANUFACTURING COMPANY. Sales 
per week. Business established in 1919. 
Fully equipped plant, trucks, building 30 x 82, 
lot 95 x 153. well-known products, with property. 
FS-262, THE NATIONAL PROVISIONER, 15 W. 


All ¢ 
Box Huron St., Chicago 10, Il. 





PACKING HOUSE: In largest cattle auction area 
of southwest, formerly federally inspected. 75 
cattle, 100 hogs per day. Feed lots for 2.000 
cattle. Own railroad spur. Two cooker rendering 
plant is the only one which picks up deads in 
. Owner retiring. Will finance to 
z 0, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 

e plant is 
erested inf 
onal, 

n. Only 
e good 





FEDERALLY INSPECTED: Beef killing plant. 
Highly efficient, modern, 500 cattle per week 
capacity, within 250 miles from Chicago. In- 
quiries invited from interested parties. FS-239. 
THE NATIONAL PROVISIONER, 15 W. Huron 


}, Ine, St., Chicago 10, Il. 


Chicago 9, 





OPPORTUNITY — PHOENIX, ARIZONA 


















MAN WHOLESALE MEAT COOLER: Brand new. 40 x 
ally in 60. Separate freezer 13 x 138. Rails will hold 
ppportunitif™ 100 cattle. Can fix for more. Real opportunity 
1d full for right party. FS-232, THE NATIONAL PRO- 


W-257, 2 
Madison 4 


VISIONER, 15 W. Huron St., Chicago 10, I. 





NEW YORK STATE: Southern Tier. Meat proc- 
essing plant. Freezer storage, blast freeze room, 


company coolers, tile smoke houses, two apartments, mod- 
ager or sam ern building and equipment. FS-252, THE NA- 
o travel. SS TIONAL 9d epeaae 527 Madison Ave., New 
" = York k 22, N, 

be 





PAOKINGHOUSE FOR SALE: Pittsburgh, Penn- 
sylvania, Including land and building, refrigera- 


_— all tion system and heating system still intact, Con- 
- ing si tact Post Office Box # 6760, Pittsburgh, Penn- 
‘luding sylvania, 


Full con 
ROVISION 
ll. 





FOR SALW or LEASE: Modern, fully equipped 
corm 4 Plant for rent with option to buy. Good 
location in central Wisconsin, TUTTLE REAL 

TATE, Adams, Wisconsin. 


____ PLANTS FOR RENT 


Wik tas LEASE: To responsible party, modern fully 
Dipped meat plant, Located a the midwest. 
mae good volume with hotel and restaurant 
15 W. FL-242, THE NATIONAL PROVISIONER, 

Huron St., Chicago 10, Ill. 


ee 


Midwest 

a 

a 

n. ‘Pleat 
W-230, 

7, Huron § 








take com 
Hi i a . 
an 
0} NATO 








CONSIDERING BPXPANSION: Am interested in 
blowers, fin coils, Gebhard units, etc. Contact 
Wally at Pollak Packing Company, North Aurora, 
Illinois. Phone 24515. 











| Chicag? 


BOLOGNA KITCHEN: Completely equipped. Ideal 


AMMONIA FINN CURLS WANTED. 8 or 9 foot 
lengths. Please contact Nat Romanoff at 441 
West 18th Street, New York 14, N. Y. or phone 
Watkins 9-8700. 


EQUIPMENT FOR SALE 








ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
oa All Models, Rebuilt, Guaranteed * 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





HOG KILLING EQUIPMENT 


MUST SELL QUICKLY: ‘‘Boss’’ grate dehairer. 


‘Boss’? Jr. jerkless hoist-steel tank, gambrel 
table (in good condition). Complete:— $1,500.00. 
CHARLES ABRAMS CO., INC. 


460 North American 8t., Philadelphia 23, Pa. 
Phone WAlnut 2-2218 





CORLEY-MILLER: Wrapping machine for franks 
and luncheon meats, includes electric eye sheete~. 
3 sealing stations, take-away conveyor and code 





dater. In perfect working order. FS-261, THE 
NATIONAL PROVISIONER, 15 W. Huron S¢t., 
Chicago 10, Ill, 

ONE SPIEHS FRICTION SMOKE GENERATOR 
Used very little. Located in middle west. At 
half price. FS-260, THE NATIONAL PROVI- 


SIONER, 15 W. Huron St., Chicago 10, IIl. 





FOR SALE: KOLD TRUX UNIT. Par cy M 151-B. 
Complete 1% single phase. F & S SAUSAGE 
COMPANY, Cozad, Nebraska, Telephone SUnset 
4-2157. 





GRINDER: Buffalo 66B, on chain drive, 
rebuilt. Reasonable. FALARSKI SAUSAGE CO., 
408 Eastern Ave., Grand Rapids, Michigan. 


MISCELLANEOUS 


recently 








NEW BROKERAGE HOUSE 


Located in Buffalo, New York, wants meat pack- 
ing accounts—canned meats and specialties. we 
have forty (40) years selling experience and 
capable staff. Will cover New York state, Penn- 
sylvania, Ohio, and parts of New England. Please 
write to Box W-251, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 


“=, 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY 
$5.00 each, wire. Phone, $6.50 
JAMES V. HURSON 
412 Albee Bldg. Washington 5, D. C. 
Phone REpublic 7-4122 





DISTRIBUTORS WANTED: Ideal line for hotel 
and restaurant meat supply companies. Brick style 
or canned Chile Con Carne, also sliced beef with 
barbecue sauce. High quality products. Fully 
guaranteed. Fifty years in St. Louis area. 
HODGRH’S CHILE COMPANY, 2310 Sidney St., 
St. Louis 4, Missouri. 


HOG e« CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 














"mu. Wholesale or Pastrami manufacturing. Call 
1-1040, Brooklyn, New York. 
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BARLIANTS 


WEEKLY SPECIALS 


SPECIAL OFFERING 

Partial Liquidation Sale 
Big Packer Branch Plant in Baltimore, Md. 
The following list of equipment is in exception- 
ally fine condition and is offered at reduced 
prices for quick removal: 
B-39—SAUSAGE CABINET COOKER: stainless steel, 
double compartment OA. 15’x II’ x 8’ high, with 


sprayers, stainless steel double doors $1,650.00 
Oe oer ae See vane "6", Vy HP. mtr., 
ae. (ol SRR Rea 150.00 


ih 1,150. 
B.4—PAK-ICER: Vilter, “Bh ton, 3 HP. motor, stain- 
less steel lined storage bin $2,250.00 
B- a ge IN COOLER: OD 17’ x 8’ x 10’7” high, 
” thick insulated wood walls $450. 
Bi RENCH SCALE: Toledo mdl. 1804T, 200 Ib. 
$150. 


B-' 50. PLATEORIA ‘SCALE: “Toledo portable mdi. 
182IFW, 2000# c 125# on dial x 2 oz. $250.00 
B-53—PLATFORM SUSPENSION SCALE: Toledo 


mdl. 31-2812FC. 3250 Ibs. cap., 1000 Ib. x | Ib. 
grad. dia., dble. tare beams, 5’ x 5’ platform, 
excel. cond. $500.00 


B-297—BENCH SCALE: Fairbanks, 200# x '% oz. on 
dial, w/27” x 29” stainless steel pan .... $200.00 
B-56-—HAM MARKER SAW: Best & Donovan $175.00 


B-57—PORK SCRIBE SAW: Best & Donovan ....$85.00 
B-47—BAND SAW: Master, 15” dia. wheel. sta- 
tionary table, 2 HP. motor ... . al 50.00 
B-30—BAND SAW: Do-All so MSI5, stainless 
steel movable top table, |'/, HP. mtr. .00 
B-24—LUNCHEON MEAT SLICER: U.S. mdi. 170-G. 


w/Neovrene shingling conveyor 4’ long ...$500.00 
B-19—CODE DATER: Kiwi. on portable stand..$200.00 
B-II—SMOKED MEAT CHILLING TRUCKS: (35) 
galv., trailer type, 59'/.” x 32/4” x 52” high. 2— 
stations. with rubber tire or iron wheels. ea. $50.00 
B-I2—UTILITY TRUCKS: (17) galv., trailer tvpe, 
52'/” x 49” x 3134”, RT or iron wheels, ea. $50.00 
B-I7—SWEEFT PICKLE SOAKING TRUCKS: (5) Globe 
galv., 59.” x 30” x 30 foe; ae type. 
w/bottom drain. 14” Neo. wheels a. $50.00 
B-31—SWEET PICKLE SOAKING TRUCKS: (3) aalv.. 
trailer type. 57” x 29” x 24” deep ea. $50.00 
B-14—SFMI-LIVE SKIDS: (30) 30” x 60” x 10” hiah. 
wood & metal band decks. 8” RTRB wheels, ea. $10.00 
B-IR—SMOKESTICK HANGING CAGES: (42) OA 
231,” x 53” x 63!” high, dble. trollevs, 4—stations 
13” apart, anale nat for 52” sticks, ea. $10.00 
B-26—CLIP APPLIER "CRIMPER: Hercules. air 
operated. with twin fa : $250.00 
R-34—C ASING FLUSHING TABLE with tubes $300.00 
B-50-—HAM MOLDS: Globe Hoy. stainless steel. 
with covers & springs. Specially —" ea. $11.00 
175—2Zt109, 12” x 4-4/8" x SIA” 
25—2108, 11% x SIA” x 5I/,” Pho 
B-4I—LOAF MOLDS. Globe ied “66-S, 
steel. with covers ea. $5.00 
R-22—OAKITE SPRAY CLEANER: “portable $250.00 
B-13—ROLLER SKATE CONVEYOR: 10’ long sec- 
tions, 18” OAW, 2” wheels. Each section $10.00 


stainless 





Current General Offerinas 
We list below some of our current offerinas for 
sale of machinery and equipment available for 
prompt > gammeatag at prices quoted F.O.B. ship- 
ning roints 
2148—BACON FORMING PRESS: Dohm & Nelke. 
3 vrs. old . $2.750.00 
re MFAT PRESS: Lebo, “with 314” dia. 
& 334” scuare dies. like new $3.975.00 
2079—STUFFFR: Buffalo 10007 cap., excertionally 
fine condition $3. 
1765—STUFFFER: Boss 400 Ib. cap., with valves. 
cently reconditioned 1. 
1724—GRINDEFR: Buffalo #66-B, 25 HP. “motor. 


lent chain drive 
2007—PATTYMAKERS: (2) Hollymatic ‘Super mdi. 
A-I condition a. $650.99 


+54. latest style 3 
Anco #963, % HP. 
$775.00 


re- 


214I—VACUUM HAM PRESS: 
for 4” of 4!/.” scuare molds .. 
2162—HAM MOIDS: (280) Anco #964, stainless 
steel. 4% ¥ 4% ~ 97 camnlete with sorines ea. $13.75 
1894—HAM MOLDS: (142) Adelmann, ane steel 
with covers a. $12.75 
(9A\ 0.97-S-E 19% y ASA” y A3/, deen. 
(22) 0-2-G 19” x RIL” x BIL” deep. 
{15) 2-0-E 19” x 614.” x RI/,” deen 
2159—DUO-EXPELLER: Andercon with magnetic — 


arator. nenerator set, vari-convevor $7450 
2088—-COOKER: 5 x 9, flat head jacketed, 15 HP. 
$1850.00 


All items “subject to prior sale ‘and confirmation 
e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLUANT & ©. 


















incorporated 
843 Marietta St. for the eS’ in this issue of THE NATIONAL Pro 


ATLANTA 18, GA. Meat Industry 


STARR PARKER | Equipment - Supplies © A ) V I R T | . i 








. American Spice —_ Association 

American Viscose Corporation 
ENGINEERED EQUIPMENT LAYOUT Auiecien Comaeey, Tha VD. 
Atmos Corporation 














Barliant and Company 
Brechteen Corporation, The 


Cardox Division of 

Chemetron Corporation 
Cincinnati Butchers’ Supply Company, The ... 
Cryovac Company, The 


Dobeckmun Company, The 
Drehmann Paving & Flooring Co. 


Fairbanks, Morse & Co. 

Fibreboard Paper Products Corporation 
Firestone Tire & Rubber Company, The 4 
First Spice Mixing Company, Inc. ..... Front € 
French Oil Mill Machinery Co., The 3 





Globe Company, The 
Griffith Laboratories, Inc., The 


- BEEF - VEAL - PORK - LAMB { Hertz System, Inc. 
Hess-Line Company ; 
Hobart Manufacturing Co., The .............. a 
Howe Ice Machine Co. 7 
Hygrade Food Products Corporation ........... 


* ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 
L 


KVP Company, The 

Kadison Laboratories, Inc. ‘ 
Koch Equipment Co. ...........6.......00nna és 
* CANNED HAMS and PICNICS Kohn Company, Edward 


epee. Le Fiell Company 


Marathon, A Division of American Can Co. oll 
Mayer & ‘Sons Co.. Inc., 

let TK work with you... + poe ae au Equipment Co. 

Metropolitan Pickle Products. Inc. ............ : 


HYGRADE FOOD PRODUCTS CORP. Meyer Packing Co., The H. H 


Milprint, Inc. 


WEST VIRGINIA SMOKED HAM 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 Parker Incorporated, Starr 


Pfizer & Co., Inc., Chas. 
Pure Carbonic Company 





Recold ‘Corporation . . 5.5 00.00.8354 0 0en Se 
Rietz Manufacturing Co. ...............0:0 00m A 


St. John & i 
Sealright Co., Inc. 


Sioux City Dressed Beef, Inc. 
CERTIFIED Smith Paper Con Hi. P. 


Smith’s Sons, cg E. Mb oe lee adres Cn < 


Staley Mfg. Co., Ws Migs oaks Gaon eck oe a 
CASING Standard Packaging Corporat’on “ 


Sutherland Paper Company 


COLORS Townsend Engineering Company 


Tri-State Packing Supply Co. 





WARNER JENKINSON MFG., CO. . : 
2526 Baldwin St. * St. Louis 6, Mo. ne Co. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. United States Cold Storage Corporation 
Wallerstein Company, Inc. 


Warner-Jenkinson Manufacturing Company ... 
Western Buyers 











While every precaution is taken to insure accuracy, we @ 
guarantee against the possibility of a change or omié 


Looking for Something? ....... ee 
or Someone?....... i 





The firms listed here are in partnership with you. The ro 
and equipment they manufacture and the service 3 


see our classified pages 64 and 65 are designed to help you do your work more eff 

















economically and to help you make better products w e) 
can merchandise more profitably. Their advertisements” 
opportunities to you which you should not overlook. 
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